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Foreword 


I am indeed grateful for this opportunity to congratulate and thank Myrtle 
Halperin, Chairlady and the Ladies of the Hatikvah Branch of the Bnoth Zion 
Association, on the publication of “From Hatikvah’s Kitchen”. 

These tested and tasty recipes have been collected with care and enthusiasm 
and I am confident that the proceeds from this venture will contribute 
substantially towards our Wizo and Youth Aliyah projects in Israel. 

I salute Myra Fortes, the overall convener of this Book for her unceasing 
efforts and determination in bringing the dream of this publication to reality. 

The delightful drawings by Gus Ferguson together with his amusing verses 
greatly enhance the pages of this publication. Our heartfelt thanks to Mr 
Ferguson for adding his artistic talents to the culinary skills of the Hatikvah 
Members. 

To Dr Sandra van der Merwe, the sponsor go our heartfelt appreciation and 
thanks for her spontaneous generosity and interest. 

To each cook using “‘From Hatikvah’s Kitchen”, I wish “B’tei 
Avon” and thank you for your support. 


Lucille Bloch 
Chairman (previous) 
Bnoth Zion Association 


This book is a reprint of the original, first published in 1984. 

We feel that the tributes paid to those who made it possible, are as valid today 
as they were then. 

Sincere appreciation is expressed to Mrs Myra Fortes, convener of the first 
edition and to Mr Gus Ferguson, the artist for their permission to print a second 
edition of “From Hatikvah’s Kitchen”. 

I deem it a privilege and an honour to hold the position of chairman of the 
Bnoth Zion Association during its 100 th year celebrations. 

Formed on August 19 in 1901 this Association has continued with its 
programme of upliftment in an ongoing commitment to its special projects and 
beneficiaries in Israel. 

Bnoth Zion’s strong and proud awareness of its partnership with Israel in 
building a healthy, vibrant, production and peaceful society has been its driving 
force. 


Li Boiskin 
Chairman (current) 
Bnoth Zion Association. 


Useful Conversions 


l teaspoon... 5 ml 
1 dessertspoon 10 ml 
l tablespoon . 12,5 ml 


VRUD a an: 60 ml 
HSICUP ease 80 ml 
JACUP Net eas 190 ml 
CUD EA AE 250 ml 
4cups...... 1 000 ml 
lpint...... 600 ml 
DIE et Ys oz 

BO Rim ris epee 1 oz 


l dessertspoon 1% oz 
l tablespoon . % oz 
4 tablespoons. % cup 
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Deg C 
100 . 
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160 . 
180 . 
190 . 
200 . 
220 . 
240 . 
260 . 
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Starters 


Mealtimes 

Are (to be quite crude) 
Pitstops 

In the race for food. 


Caviar Tart 


25 cm Loose-bottomed tin, preferably with a fluted edge. 


Shell: 
1 pkt. crushed cream crackers 
150 g (5 oz) melted butter 
Mix together and pat into a tin and place in the refrigerator for a few hours. 


Layer the following: 

2 cartons of smooth savoury white cheese (250 g each) 

2 avocadoes mashed with 1 medium grated onion, 2 tablespoons mayonnaise, 
lemon juice, salt and pepper to taste. 


Chop 2 hard boiled eggs and arrange on top of the avocado mixture. 

Use 1’ jars of Danish caviar and sprinkle all over the top, and refrigerate for a 
few hours. 

To remove sides of the tin, place the tart on an inverted bowl to let the rim fall 
off. Remove the tart on the base to a serving plate. 


Chicken Liver Pate 


500 g chicken livers 250 g Cardin margarine 

2 medium onions 1⁄2 teaspoon mixed herbs 

2 bayleaves 4 cloves garlic, crushed 

21⁄2 teaspoons salt 1 teaspoon ground black pepper 
5 tablespoons brandy 


Cook the above for 30 minutes. Remove bayleaf and liquidize or process when 
cool. Put in a tin foil lined loaf tin and place in freezer for 24 hours. Take out well 
in advance to soften. It must be firm enough to slice. Serve decorated with hard 
boiled eggs and parsley. 


Marinated Chicken Wings 


Leave 2 pkts of chicken wings in the following marinade for 4-6 hours or over- 
night: 


1 cup pineapple juice Y% cup brown sugar 
% cup sunflower oil 1⁄4 cup plum sauce (or tart jam) 
1 teaspoon Barbeque powder a few drops of sesame oil 


1 cup soya sauce 


Clean and trim wings before placing in the above ingredients (which have been 
mixed together). When they are removed from the marinade lay them on a large 
baking sheet and bake at 190°C for 25-30 minutes or till done. Serve with drinks. 


Chopped Liver Puffs 


Slices of white bread 
450 g (1 Ib) chopped liver 
3-4 eggs 


Cut crusts off the bread. Spread liver between two slices and make as many as re- 
quired. Cut diagonally twice to make four triangles. Dip each piece into beaten 
eggs and fry in hot oil on both sides until brown. They can be frozen at this point 
and then when required heated in the oven. They can also be made on the day they 
are to be used, covered and refrigerated and then heated in oven when required. 


Snoek Pie 

Line dish with cheese pastry: 

125 g grated cheddar cheese pinch mustard powder 
125 g butter or margarine pinch cayenne pepper 
125 g flour pinch salt 

Mix all together. 

Filling: 

3 eggs and 1 yolk 60 g butter 

250 g flaked smoked snoek 3 large sliced onions 
60 g grated cheddar cheese 125 ml cream 

pinch of salt, pepper and 3⁄4 cup milk 


mustard powder 
Sauté onions in butter until limp not brown. Beat eggs, add seasonings and cheese, 
milk, cream and snoek. Add fried onions. Pour into pastry. Bake 180°C for 3⁄4 
hour in 20-23 cm pie dish. 
Asparagus Tart 
Line a 26 cm (10") oven dish with cheddar cheese pastry as for Snoek Pie. 


Filling: 
4 eggs 2 teaspoons mustard 
2 x 410 g tins asparagus cuts salt and pepper 


250 ml cream 


Drain asparagus well and place them on pastry. Beat eggs and add other ingre- 
dients. Pour over asparagus. Bake at 180°C for 45 minutes. 


Cheese and Broccoli Flan 


Pastry: 

6 tablespoons flour 100 g butter 

6 tablespoons brown bread meal 1 egg yolk 

salt 12,5 ml water 

Y2 cup grated cheddar cheese 

Filling: 

2 large onions thinly sliced salt, black pepper 

butter 1 egg beaten 

2 cups grated cheddar cheese 250 ml milk 

1 cup cooked broccoli 1⁄2 teaspoon dried thyme 


Sift flour and salt into bowl, stir in cheese and meal. Cut in butter till mixture is 
like coarse breadcrumbs. Stir in egg yolk and water mix well to bind. Knead lightly 
and chill in fridge for % hour. Sauté onions in butter till transparent, set aside. 
Line flan tin with thinly rolled pastry. Cover with half the grated cheese and then 
add the onions and broccoli. Sprinkle with salt and pepper and cover with remain- 
ing cheese. Mix the egg, milk and thyme and pour over flan. Bake 180°C for about 
35 minutes. Serve with salad. If pastry browns too quickly, cover with greaseproof 


paper. 


Grilled Sardines 

1 tin sardines 125 g grated cheese mixed with 
1 tablespoon chutney 1 tablespoon breadcrumbs 

% teaspoon dry mustard toast 

1 teaspoon lemon juice 2 tablespoons mayonnaise 


In a bowl combine, chutney, mustard, lemon juice, 1 teaspoon cheese and mayon- 

naise and beat to a smooth paste. Cut toast into fingers and spread with butter. 

Place one drained sardine on each finger. Cover with sauce and sprinkle with 
-umbs and cheese. Place under grill before serving and serve hot. 


Chutney Eggs 


Combine in a saucepan: 
4 tablespoons each of gooseberry jam 2 tablespoons orange juice 


and chutney grated rind of 1 orange 
3 tablespoons chopped parsley season to taste with salt and cayenne 
2 tablespoons lemon juice pepper 


Simmer for 10 minutes, then add 6 hard boiled eggs halved. Serve hot with fluffy 
rice. 


Canneloni 


Blini batter (suitable for any fish or meat fillings) 


2 eggs 2 tablespoons oil 
% cup flour 300 ml water 
pinch salt 


Beat all together in a mixer. Let stand in the refrigerator for at least 1 hour. Makes 
approximately 17 blini leaves in a 16 cm pan. 


Filling: 

%s cup cooked spinach 2 tablespoons grated cheddar cheese 
Y% cup Feta cheese 1⁄2 clove crushed garlic 

1 egg 250 ml vegetable stock 

2 tablespoons breadcrumbs salt and pepper to taste 


Mix the above ingredients together and place a tablespoonful on each blini leaf and 
roll up. Place on a large ovenware dish. 


Sauce: 

1 tablespoon oil 1 small tin mushrooms 
700 ml vegetable stock 1 x 410 g tin tomato puree 
1 teaspoon bovril 1 small tin tomato paste 


1 tablespoon flour 


Fry mushrooms in hot oil and add flour stirring well. Add rest of ingredients and 
cook for ten minutes. Pour sauce over blinis and sprinkle with extra grated cheddar 
cheese and bake at 180°C for 25 minutes. 


Cheese Straws 


250 g butter Y% teaspoon salt 

250 g strong cheddar cheese coarsely Y%s teaspoon cayenne pepper 
grated pinch dry mustard powder 

2 cups flour Y% teaspoon baking powder 


1 egg beaten with 1 tablespoon cream 


Grate butter into cheese and flour. Fold in the egg and cream and form into dough. 
Place in the fridge for '/-1 hour. Roll out thinly and cut with a serrated cutter into 
fingers. Brush with beaten egg. Bake in 200°C (400°F) oven until light brown, but 
watch them! 


Smoked Mackerel Pate 


1 smoked mackerel salt and pepper 

110 g butter, melted lemon juice to taste 

125 ml thick cream 

Place boned and skinned mackerel and butter in blender. When smooth add un- 
whipped cream and lemon juice. Pat into a shape or pate dish. Freezes very well. 


Pickle Dip 
1 cup mayonnaise 1 tablespoon onion flakes 
1⁄2 cup finely chopped pickled cucumbers 2 tablespoons American mustard 
1⁄4 cup finely chopped pimento stuffed dash pepper 
olives 


Mix all ingredients well and refrigerate. 
Good to spread on rolls and bread when making meat sandwiches. 


Paprika Dip 

250 g smooth white cheese chopped black olives (8-10) 

125 ml Smetena 1 full teaspoon paprika 

1 tablespoon chopped onion salt, white pepper, garlic and dill 
(or spring onion) to taste 


Mix all ingredients and leave at least 4 hours before using. 


Pizza Pie 

2 cups flour 1 large tablespoon butter 

4 teaspoons baking powder 7 cup milk and water mixed 
1 teaspoon salt 


Mix together to form dough. 


1 tin tomato puree dash of oil 

Y teaspoon oreganum 125 g grated cheddar cheese 
pinch pepper, salt 2 tins anchovies 

1 teaspoon sugar sliced stuffed olives 


Press dough in greased flat baking dish and bake at 180°C-190°C for 5 minutes. 
Take out of oven and press down slightly, then sprinkle on grated cheese, pour 
over puree and seasonings, decorate with olives and anchovies and then add the 
rest of the cheese. Bake about 15 minutes in a 180°C oven. 


Spinach and Cream Cheese Roulade 


250 g frozen spinach 50 g butter 

1 tablespoon grated parmesan cheese 1 small onion finely grated 

2 tablespoons flour 125 ml milk 

4 large eggs, separated salt and pepper to taste 

1⁄4 teaspoon nutmeg Y% teaspoon garlic salt 

Filling: 

125 g smooth cottage cheese (plain or 2 tablespoons lemon juice 
chive) salt and pepper to taste 


3 tablespoons thick cream 


Grease a 20 cm x 30 cm swiss roll tin and line with paper. Lightly brush the paper 
with some melted butter. Place spinach in saucepan with 20 g of the butter and 
cook it until the liquid has evaporated. Remove from heat, add parmesan cheese 
and set aside. 

Melt the rest of the butter and add chopped onion and cook until translucent. 
Stir in flour and gradually add the warmed milk, stirring all the time until thick. 
Remove from stove and add the spinach. Stir well. Add the egg yolks and season- 
ings and fold in the whites which have been whipped to soft peaks. Pour into tin 
and bake in a 200°C oven till firm and spongy. 

Remove to paper lined damp tea cloth and turn out of tin. Remove paper lining 
and let steam escape for one minute. Roll up lengthwise in towel and leave to cool 
completely. 

Mix all filling ingredients and unroll spinach bake and spread mixture on it. Roll 


up again. Wrap in clingfilm and refrigerate at least 12 hours. To serve, place on a 
platter and slice. 


Italian Asparagus 


2 x 240 g tins drained asparagus Y%s cup oil 

¥s cup chopped onion % cup grated cheddar cheese 

7/3 cup chopped tomatoes — 1⁄4 teaspoon celery salt 
tinned or fresh Y% teaspoon thyme 

% cup fresh breadcrumbs black pepper 


Y% teaspoon oreganum 


Sauté onions in oil. Add tomatoes, herbs and seasonings. Butter an ovenware dish, 
lay the asparagus in it, sprinkling with salt and black pepper. Spread the tomato 
mixture over and top with cheese and crumbs. Bake at 170°C for 25-30 minutes. 


Blintz Loaf 


Y2 cup butter 1 teaspoon baking powder 

2 eggs 3⁄4 cup milk 

3 tablespoons sugar 1% cups flour 

Blend together and spread half into a 23 x 33 cm (9" x 13”) pan lightly greased. 
Filling: 

250 g cottage cheese (chunky) 1 tablespoon smetena (little more if 

1 egg necessary) 

1 teaspoon salt dash cinnamon 

125 g cream cheese 1 teaspoon sugar 

2 tablespoons soft butter 


Mix all together and pour over batter in pan. Put rest of batter on top. Bake 1 hour 
at 180°C (350°F). Serve hot. May be frozen after being cooled and then warmed 
up again. Serve with apple sauce or smetena. 


Easy French Onion Tart 
Line a pie dish with rich short pastry. 


Sauté 1 kg sliced onions in butter to which you have added a little oil to prevent the 
butter from burning. Remove onions from heat and add 2 beaten eggs and 125 g 
grated cheddar cheese. 

Bake at 200°C (400°F) for approximately 25 minutes. 


Potato Latkes 


Grate 4 large raw potatoes on a coarse grater. Add pinch of salt, small grated 
onion, 2 large tablespoons flour and 2 teaspoons baking powder. Fry in hot oil un- 
til golden brown. 


Curried Whirls 

750 g ready prepared frozen puff 2 teaspoons curry powder 
pastry 250 g pkt potato chips, crushed 

185 g (6 oz) melted butter 


Cut pastry into 1 cm ('2 inch) strips across the width. Brush both sides of strip 
with butter and curry powder combined. Press the finely crushed chips on to both 
sides of the strips and twist each strip a few times to curl. Place on lightly greased 
biscuit tins and bake in a moderately hot oven for about 8 minutes or until golden. 
This makes a large quantity. 


Savoury Log: to serve with drinks 


250 g (1⁄2 1b) grated cheddar cheese 
1-2 tablespoons grated onion 

3 tablespoons grated green pepper 
3 chopped stuffed olives 


2 tablespoons chopped pickled 
cucumber 


1 tablespoon red pimento 

1 chopped hard boiled egg 

Ye cup finely crushed Salty Crax 
Ys, cup mayonnaise 

1⁄2 teaspoon salt 


Mix all ingredients well and form into a log. Serve with either savoury biscuits or 


chips. 


Liptauer for Snacks 


1 x 250 g carton smooth white cheese 
125 g soft butter 

2 anchovies 

1 teaspoon capers 

2 teaspoons grated gherkins 


1 small onion grated 

pinch paprika 

1⁄2 teaspoon caraway seeds 
1 teaspoon French mustard 
salt and pepper 


Cream all well together and serve on fingers of toast, pumpernickel or salty bis- 


cuits. 


Cheese Puffs 


1⁄2 cup flour 
1 teaspoon baking powder 


1 egg 
Y% cup milk 


60 g butter 


1 cup grated strong cheddar cheese 
salt 


cayenne pepper 


Rub flour, baking powder and butter together. Add cheese. Beat egg and add. Add 
milk, mixing well together. Add salt and cayenne pepper. 


Grease a muffin pan. Drop in teaspoonsful. Bake at 220°C for about 12 minutes. 


Makes about 12 cheese puffs. 


Cheese Bites 


230 g (2 1b) flour 
230 g (2 1b) butter 
230 g (2 1b) grated cheddar cheese 


pinch mustard ('⁄4 teaspoon) 
2 cups Rice Krispies 
1 packet Parmesan cheese 


Cream flour and butter, add Parmesan cheese, Rice Krispies, cheddar cheese and 


mustard. 


Roll into balls and flatten with fork. 


Place on a greased baking sheet in 175°C (350°F) oven for 10-12 minutes. 


Savoury Cheese Biscuits 


1 large cup flour 230 g grated cheddar cheese 
1 large pkt. cheese and onion chips 120 g butter 


Place in food processor and blend well. Form into little balls and flatten on un 
greased baking sheet. Bake at 375°F (190°C) for 8 minutes. 


Cheese Snacks: to serve with drinks 


75 g Gruyere cheese 1 crushed clove of garlic 
75 g Emmenthaler cheese y cup flour 

1 egg 1 teaspoon baking powder 
21⁄2 tablespoons milk salt and pepper 

oil for deep frying 12 slices of white bread 


Grate cheeses and place in mixer bowl. Add egg, milk, garlic, flour sifted with bak- 
ing powder, salt and pepper. Beat on medium speed for 5 minutes. Remove crusts 
from bread. Spread about 2 tablespoons of the mixture onto each slice, right to 
outer edges. Cut each slice into 4 squares. Put into hot oil, cheese side down and 
fry until golden brown on both sides, (about 2 minutes) turning once. Drain on ab- 
sorbent paper. If bread is fresh, remove crusts after spreading with cheese mixture. 
These can be prepared in the morning for frying in the evening. Freezes. 


Divine Nuts 


500 g unsalted mixed nuts 1 cup sugar 
(not peanuts) 2 egg whites 
250 g butter 


Toast nuts in a 160°C oven for 10 minutes — not longer. Beat egg whites until stiff, 
gradually adding sugar and a pinch of salt. Beat well. Melt butter and pour into a 
35 cm x 22 cm baking tin. Fold hot nuts into the meringue mixture, spread over 
the melted butter and stir. Place in a 160°C oven for 10 minutes. Remove from 
oven and stir and bake for a further 10 minutes, stir again and return to oven for 
another 10 minutes. Remove from oven and allow to become completely cool in 
tin. These are divine. 
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Soup 


WE GOT MARRIED FOR BATTER Ano FoR BoRscHT 


Fish Soup 


2 kg mixed line fish 4 cloves crushed garlic 

1 filleted sole or trout 1 litre water 

1 large onion chopped 1 teaspoon saffron 

1 leek chopped 1 small bottle white wine 


1⁄2 kg tomatoes skinned and chopped salt and pepper to taste 
2 tablespoons oil to fry vegetables till 
soft 


Cook fish bones in water with seasoning, onion and carrots, strain and use fom 
above. Chop and fry vegetables till soft, add stock (or water) and bring to boil 
Whilst boiling add fish and cook for about 15 minutes. Add wine. Serve with 
Rouille Sauce. 


Rouille Sauce 

250 g mashed potatoes tabasco 

small tin of red pimentos 1 tablespoon fish stock 
4 cloves crushed garlic Parmesan cheese 


Liquidise pimentos, mix with mashed potato and garlic. Just before serving add 
tablespoon of soup from fish. Dry in a cool oven a sliced french loaf. Put sauce on 
each slice, add grated parmesan cheese then ladle on fish and soup. 


Onion/Mushroom Soup 


(Serves 8) 
1 packet thick white onion soup 
1 packet mushroom soup 


Mix together as directed. 
Just before serving, add a small carton of plain yoghurt. Do not overboil. Serve 
with strong cheddar cheese and/or croutons fried in garlic oil. 


Meatless Soup 

1 onion cut in half salt and pepper to taste 
bunch of grated carrots 2 tablespoons oats 

2 packets split peas 2 heaped teaspoons Marmite 


2 grated potatoes 


Boil a pot of water and add onion, carrots, peas, potatoes, salt and pepper. Boil 2-2 
hours. Add the oats and marmite and boil another 2 hour. Remove the onions. 
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Minestrone Soup 


1 medium sized chopped onion 1 chopped leek 

1 cup diced turnips 1 large leaf cabbage sliced 

y2 cup sliced celery 8 cups vegetable stock 

1 x 425 g tomato puree Ys cup barley 

1 tin baked or butter beans (410 g) 1 cup frozen mixed vegetables 
little chopped parsley 


Fry onions in 2 tablespoons oil, preferably olive oil, till transluscent. Add leek, tur- 
nips, cabbage and celery and fry until wilted, then add a little hot water. Sprinkle 2 
tablespoons flour over the vegetables and add the hot stock and the puree. Cook on 
medium heat for 20 minutes. Add mixed vegetables, parsley, beans and barley. 
Cook a further 40 minutes. Season to taste. Serve with grated Parmesan cheese. 


Cream of Sweet Corn Soup 


2 tins Corn Kernels 2 tablespoons butter 
5 cups milk salt and pepper 
2 tablespoons flour 2 egg yolks 


Place corn and half of the milk in a double boiler and cook for 20 minutes. Make a 
white sauce with the butter and flour and balance of the milk. Liquidise the corn 
and then strain. Add the well beaten yolks to the white sauce, combine with the 
corn, season well and return to double boiler to heat through. 


Butternut Soup 


3 tablespoons butter pinch nutmeg 

2 medium onions chopped 3 cups vegetable stock 

1 kg butternut 2 cups milk 

3 tablespoons flour grated rind of 2 orange 


2 teaspoons curry powder 


Sauté onions in butter until transparent. Add diced butternut and stir fry until but- 
ter is absorbed. Add flour, curry and nutmeg, stir and add stock, rind and milk and 
simmer slowly until butternut is cooked — about 20 minutes. 

Liquidize and season to taste. Add a pinch of sugar if necessary. Serve with a 
dollop of cream and chopped parsley. For doubling up, use about 5 cups of stock. 
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Pea Cream Soup (hot or cold) 


4 small onions 125 g butter 

2 large potatoes 1 x 500 g packet frozen peas 
3 teaspoons salt 2 cups milk 

Y% teaspoon pepper 125 ml cream 


Chop onions. Cook in 60 grams butter till limp. Add cubed potatoes and one cu 


boiling water and cook until tender. 
Pour one cup boiling water over peas. Season with salt and cook for sever 


minutes. 
Blend both mixtures together. Pour back into pot with milk, salt, pepper, crear 


and remaining butter. Heat slowly but do not boil it. Taste for seasoning. If toc 
thick, add more milk. 


Courgette Soup (hot or cold) 


500 g unpeeled courgettes 750 ml vegetable stock (cubes can 
1 large onion be used) 
clove of garlic, chopped 1% tablespoons oil 


Soften chopped onion and garlic in hot oil until transparent. Add sliced courgettes 
and stir. Add stock and cook for 20 minutes. Puree in blender when cool. Season to 
taste. Delicious with a dollop of cream in each serving. 

Hot or cold Broccoli Soup: Substitute 500 g Broccoli for Courgettes, but use only 
the florets and not the stalks. 


Carrot Soup 

500 g sliced carrots 1 chopped onion 

125 g margarine or butter 2 vegetable stock cubes 
% teaspoon sugar salt and pepper to taste 
10 ml parsley 75 ml cream (optional) 


Dissolve stock cubes in 1 litre of water. Braise carrots and onion in margarine for 
10 minutes. Add stock, seasoning, sugar and parsley. Simmer for 20 minutes. 
Liquidize till smooth. Swirl in cream just before serving. 


Quick and Delicious Soup 


2 x tins Old Fashioned Bean Soup 2 x tins water 
1 x tin Baked Beans in Tomato Soya Sauce to taste 
1 x tin Butter Beans 


Mix together and heat. 
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Tomato Soup 


Combine: 
1 tin cream of tomato soup Y% teaspoon dried basil 
1% cups tomato juice ¥ teaspoon brown sugar 


14 cups water 


Bring to the boil and simmer for two minutes. Serve with popcorn or cheese 
scones, 


Cheese Scones 


Serve with Tomato Soup or as snacks. 


1 teacup flour a drop of tabasco sauce in a 

1 dessertspoon baking powder cup of milk 

1 teaspoon dry mustard 1% cups grated cheddar cheese 
1 teaspoon salt 


Mix all dry ingredients. Add milk. Butter muffin pans and drop spoonsful in. Bake 
at 230°C for ten minutes. Makes eight to twelve scones. 


Dried Fruit Soup 


750 g dried fruit mixture 
l large tin frozen orange juice 
wine to taste (!/2-% bottle dry white) 


Soak fruit in water overnight. Blend in processor or liquidiser, (if prunes used 
remove the stones first) using the water in which it was soaked. Add concentrated 
orange juice and wine. Serve ice cold. 


Cold Avocado Soup 
1 avocado pear, peeled and pitted 125 ml Bulgarian yoghurt 
750 ml cooled vegetable stock 1⁄2 teaspoon salt and a dash of pepper 


1⁄2 cup finely chopped spring onions 


Blend or process all ingredients except the yoghurt. In a large bowl beat the 
yoghurt until smooth. Add the puree and stir well. Refrigerate the soup until very 
cold. Serve with chopped chives. Serves 4. 
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Iced Salad Soup 

1 kg tomatoes (tinned or fresh) 10 cm cucumber 

1 green pepper y2 cup French dressing 
6 spring onions 2 cloves garlic 


% cup cold water 


Put tomatoes into boiling water for 2 minutes and remove skins. Cut pepper, 
onions and cucumber into pieces. Place all the ingredients into a blender or proces- 
sor and blend well. Season to taste. Put 2 ice cubes in the bowl with the soup and 
refrigerate overnight. Chop additional green and red peppers and cucumber and 
sprinkle on the soup before serving. 


Fruit Soup 

1 tin (410 g) fruit salad 3 tins (410 g) apricots 
3 tins (410 g) satsuma plums a little lemon juice 
Liquidise. 


Chill and serve with dollop of cream. If another type of plum is used add lemon 
juice for tart taste. 


Cold Beetroot Soup 


1 x 750 g jar sliced beetroot (or grated) salad in vinegar 
1 x carton (large) yoghurt 


Put into liquidiser. Add sugar to taste, and enough cold milk to form a liquid. 
Chill before serving. 


Leek & Potato Soup (cold) 


1 kg leeks 60 g butter 
1% litres vegetable stock (made 125 ml cream 
with cube) chopped chives 


3 large potatoes 


Remove green parts of leeks, wash and chop into 21⁄2 cm (1”) strips. Soften in hot 
oil for 7 minutes. Peel and cut potatoes into small pieces and add to leeks. Add 
stock and simmer for 25 minutes. Season to taste. Puree in blender. Must be refri- 
gerated for at least 6 hours or overnight. Before serving add cream and garnish 
with chopped chives. 
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Fish 


Stuffed Baked Sole 
12 fillets of Sole 


Stuffing: 

1 cup fresh breadcrumbs 1⁄2 teaspoon cinnamon 

2 tablespoons melted butter Ye teaspoon sugar 

Salt and pepper to taste 1 tablespoon grated onion 


Mi the stuffing ingredients together. Roll each fillet around a spoon of the stu: 
ing and arrange in an ovenproof dish. Pour over the following: 


Sauce: 
Mix together 1 tin of undiluted mushroom soup and 250 ml cream. 


Bake at 180°C for 45 minutes. 


Fish in Smetena or Yoghurt 


750 g firm skinned fish 2 large sliced onions 
250 ml smetena or yoghurt 2 large skinned and sliced 
juice of half a lemon tomatoes 


Ye cup of breadcrumbs 


Fry onion and tomato in two tablespoons oil and set aside. Place fillets of fish c 
greased oven dish and arrange onion and tomato mixture on top. Bake at 180° 
for twenty minutes. Take out of the oven and pour smetena or yoghurt ove 
Sprinkle with buttered breadcrumbs (add 30 grams melted butter to crumbs) ar 
yake a further ten minutes. Sprinkle chopped parsley on top before serving. 


Steenbras la Rochelle 


14-2 kg skinned and filleted steen- 1 tin of tomato soup 

bras or any fish of your choice 250 ml smetena or cream 
1 chopped green pepper Y% cup white wine or more to taste 
2 large sliced onions salt and pepper 


2 cloves garlic sliced 


Dip fish fillets into flour and fry lightly in shallow oil for a few minutes on eac 
side. Remove from oil and drain. Place in an ovenware dish. In same oil fry onions 
garlic, green peppers, salt and pepper, until golden brown. Add tomato souj 
diluted with cream and wine. Pour over fish and bake in a 180°C oven until fish i 
cooked. 
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Sweet and Sour Fish 
500 grams firm fish 


Batter: 

1 cup flour, pinch salt — sift 

12⁄2 ml oil } mix and beat into flour — let stand 
150 ml water) at least one hour 

2 egg whites stiffly beaten — fold in just before required. 


Sauce: 

2 small onions sliced 40 ml brown sugar 

3 small carrots finely sliced 10 ml soya sauce 

1 small green pepper seeded and 30 ml tomato sauce 
chopped 24 ml apricot jam 

40 g seedless raisins 25 ml cornflour 

450 ml vegetable stock salt and pepper 


40 ml vinegar 


Place carrots, pepper and onion in pot with stock and simmer till tender; add other 
ingredients except cornflour and water, which are then blended and added to the 
sauce to thicken. 

Cut the fish into small pieces and dip in the batter. Fry and serve on a bed of 
_ rice. The sauce may be poured over or served separately. 


| Fillets of Sole with Meuniere Sauce 


3 large soles filleted Ye cup dry white wine 

125 g butter 2 tablespoons lemon juice 

2 tablespoons finely chopped onion salt, black and cayenne pepper 
2 cloves crushed garlic flour 


2 tablespoons finely chopped parsley 


Wash fillets in lemon juice and water and dry well. Fold fillets in half lengthwise 
and dust very lightly on each side with flour, salt and peppers. Heat half the butter 
in pan and when foaming and just about to brown, put in fillets one by one shaking 
pan to loosen. Brown quickly on one side, turn and brown the other. Place fillets 
on serving dish and pour over the following sauce. 


Meuniere Sauce 

Heat rest of butter slowly, being careful not to brown it. Add finely chopped onion 
and crushed garlic. Shake for a few minutes then add a little wine and stir till a nice 
sauce forms (it may need some extra butter at that stage). Add salt, pepper to taste 
and lastly chopped parsley and if necessary, a little more lemon juice. 
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Salmon Pie 


White Sauce: 
1 cup milk Ys teaspoon salt 
60 g butter Y% teaspoon pepper 


4 tablespoons flour 


Melt butter over low heat. Blend in flour and seasonings. Cook over low heat st 
ring with a wooden spoon. Add the milk (which has been heated) slowly and 
until smooth. 


To the above add: 
Filling: 
1 tin of drained asparagus cuts 3 medium sliced onions lightly fried 
2 tins of pink salmon or 1 large tin in oil 
of selected middlecut 3 hard boiled eggs 


125 g grated strong cheddar cheese 


Take a deep ovenware dish and grease well. Put a layer of the flaked fish over bot 
tom. Cover it with the white sauce, then the fried onion, then the sliced hard boil 
ed eggs and finally the grated cheese. Bake at 180°C for ' hour. It is delicious t 
crush a packet of tomato flavoured chips and sprinkle top with them before baking 


Low Calorie Baked Fish 


500 g skinned and filleted kingklip or firm stockfish, cut into serving pieces anc 
cover with the following sauce: 


Mix together: 

1⁄2 cup mayonnaise 1 teaspoon garlic flakes 
Ye cup yoghurt 1 teaspoon dry mustard. 
1 teaspoon onion flakes 


Pour over fish and bake for 3⁄4 hour at 180°C. 


Fillets of Sole in Bananas 


3 soles filleted 
3 bananas cut lengthwise in half, then across, making 4 pieces (5 cm) long. 


Roll fillet over banana. Secure with toothpick. Roll in seasoned flour, dip in egg 
and breadcrumbs and fry in oil until golden. Serve hot. 
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Sherry Soles 


Fry 12 fillets of sole (in butter and oil mixed) and place in an ovenware dish. 


60 g butter 125 ml cream 
2 small onions 1 wineglass brown sherry 
1 cup tomato puree salt and pepper to taste 


Y cup grated cheddar cheese 


Chop onions and fry them in butter until translucent. Add cream and stir well over 
moderate heat. Add puree and sherry and simmer for 15 minutes, stirring occa- 


sionally. Add seasoning. Pour over fish. Sprinkle with cheese and bake under grill 
for 5 minutes 


Fish in Curry Sauce with Bananas 


1 kg filleted Kingklip or Kabeljou 
3-4 bananas 


white sauce — curry powder — coconut — onions — bayleaf 


Lightly poach fish fillets with salt and pepper, onions and bayleaf. Remove to 
ovenware dish, cover with halved bananas. Make enough white sauce to cover fish 
and to this add about 2 teaspoon curry powder or to taste. Pour sauce over fish 
and sprinkle with a little coconut. Bake in a 180°C oven for about 15 minutes. 
Serve with a green salad and small buttered potatoes. 


Mock Crayfish (prepare morning for evening or overnight) 


Usual method of steaming fish. 


4 bananas — cut in 4 lengthwise and then bite size pieces. 
1 x 410 g tin drained pineapple chunks 


Toss with flaked fish, pour seafood sauce over and then toss and chill. Serve in 
chilled glass bowl or individual bowls. May also be served in scooped out half 
pineapple cases. 


Seafood Sauce: Mix together — 


2 cups mayonnaise 1 teaspoon worcester sauce 
pinch of mustard 1 tablespoon sugar 

1 teaspoon paprika salt and pepper 

4 tablespoon tomato sauce tabasco sauce to taste 


Must have a slight kick. 


21 


Easy Tuna Lasagne 


250 g boiled green noodles 250 g smooth white cheese 
2 large sliced onions 500 ml cream 
2 tins tuna 1 cup grated strong cheddar cheese 


1 tin cream of tomato soup 


Brown onions in 2 tablespoons oil. Add ¥2 cup flour and stir briskly. Add heate 
tomato soup, flaked tuna and stir, then add other ingredients. Cook for 5 minutes 
Put into a casserole (35 cm x 23 cm x 6 cm) alternating with layers of noodles an; 
tuna mixture. Bake 160°C for 40 minutes. 


Kingklip in Mustard Sauce 


1 kg skinned and filleted kingklip 
3 medium sliced onions 


Grease a deep ovenware dish and put some onions at the bottom. Put layers of fist 
which have been cut into reasonable serving sizes then more slices of onions on 


top. 
Mix together: 

3 tablespoons lemon juice Ys teaspoon pepper 

1% teaspoons salt 1 teaspoon worcester sauce 
1% teaspoons prepared mustard 250 ml cream 


Pour this over the fish and bake at 190°C uncovered for 11⁄2 hours. Just before ser- 
ving sprinkle well with paprika and decorate with sprigs of parsley. 


Gefilte Fish and Cream Mould 


Mince and mix fish as for ordinary gefilte fish, season well and make into balls. 
Place in a saucepan with 1 large carrot and cover with milk. Simmer for 1 hour. 
Remove fish from sauce, put into a deep basin and mash well until smooth whilst 
it is hot. To the milk gravy add 1 tablespoon gelatine (which has been softened in a 
little cold water), then add 250 ml cream. Stir well together and then add to the 
mashed fish. Season. 

Oil a mould and place cut up carrot at the bottom. Spoon in the fish mixture 
carefully so as not to move the carrot slices. Place in the refrigerator to set, 
preferably overnight. Unmould onto a bed of shredded lettuce and decorate with 
sliced beetroot and sliced hard-boiled eggs. 
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Koulibiak 


2 tins red salmon or tuna 150-200 g cooked rice 
100 g finely chopped mushrooms seasoning to taste 
small onion finely chopped small carton cream 

3 tablespoons chopped parsley 120 g butter 

3 hard boiled eggs lemon juice 

Dough: 

2 cups flour 

180 g smooth white cheese, 

250 g butter 


With fingertips work butter into flour, add cheese till a ball forms and chill in 
fridge till needed, or use 1 pkt flaky pastry. Gently saute mushrooms and onion 
together till soft but not brown. Mix with flaked salmon, parsley and rice. Roll out 
pastry to form 2 rectangles, fill to within an inch of edge over one rectangle and 
add chopped hardboiled eggs. Cover with 2nd rectangle of dough and seal edges 
well with lightly beatin egg yolk, cut some vents over dough, brush with egg yolk 
and bake in 180°C oven for about 30 minutes. Serve hot with a sauce made from 


lightly warmed cream and melted butter flavoured with lemon juice or if liked a lit- 
tle curry powder. 


Mock Prawns (4-5 servings) 


500 g skinned and filleted kingklip, cut into strips 15 cm long and 1⁄2 cm 
wide. (6 x 1⁄2 inch) 


Roll up and secure with toothpicks. Place in refrigerator until required. 


Melt: 125 g butter 
3⁄4 cup tomato sauce 
20-25 shakes tabasco sauce 


When it begins to boil, add fish and let this come to the boil and cook for no more 
than five minutes, stirring once so that fish is immersed. 

Have ready a serving dish with cooked rice. Remove pot from the stove. Pour off 
some of the gravy into a gravy boat. Pick up fish with toothpick and with a fork 
push fish onto bed of rice, discarding toothpick. Pour gravy onto “prawns” and 
serve extra sauce in gravy boat. This must be prepared just before eating. If doub- 
ling quantities, use two saucepans. 
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Tuna Mould 


1 tin tuna Y2 cup mayonnaise 
1 hard-boiled egg Ys cup stuffed olives 
% cup chopped onion 125 ml cream, whipped 


pepper and tabasco sauce 
1⁄2 tablespoon gelatine softened in 1⁄4 cup cold water, then dissolved over hot ws 


and cooled. 


Chop tuna and eggs and mix with onion and olives. Add gelatine, cream ¢ 
mayonnaise. Season with pepper and tabasco. Oil a mould and pour in mixtt 
Refrigerate. Unmould and decorate with sliced olives and sliced cucumbers. 


Baked Fish Pieces 


Fry diced onions to golden brown, place at bottom of ovenproof dish. 

Cut fish into thick filleted square pieces. Season, then place on top of onions. Th 
brush fish with Soy sauce, spread over that a fine layer of mayonnaise and t 
thickly with grated cheddar cheese. 


Bake at 175°C (350°F) for 20 minutes. 


Tuna Salad 

2 tins tuna l tin asparagus cuts drained well 

1 tin button mushrooms drained 1 x 410 g pineapple pieces 

l tin artichoke hearts, drained chopped walnuts 

2 hard-boiled eggs, cut up 1 small jar Jenny Post sea food dressir 


Mix all well together and refrigerate. 


Quick Tuna Lasagne 

250 g green noodles 1 tin cream of mushroom soup 
1 medium chopped onion 1 tin cream of tomato soup 

1 chopped tomato 2 tins tuna 


Boil noodles and drain and set aside. Mix all the other ingredients in a saucepi 
and bring to the boil and simmer for five minutes. Add the noodles and mix wel 
Place in buttered oven dish and sprinkle very liberally with strong grated cheddi 
cheese. Bake at 180°C for 40 minutes. 
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Brocolli Fish 


1-12 kg cooked flaked fish Lightly cooked brocolli flowers (enough 
1 tin mushroom soup to cover base of baking dish) 

1 cup mayonnaise 1 dessertspoon lemon juice 

1 teaspoon curry powder Seasoning to taste 


Layer brocolli and fish. Make a mixture of the mushroom soup, mayonnaise, curry 
and seasoning. Pour over the fish, sprinkle with breadcrumbs and bake until 
crumbs are lightly browned. Chicken can be substituted for fish. 


Baked Mayonnaise Fish 


1 kg lightly poached fish, either in slices or in a whole piece. Cover with the 
following mixture and then place under a grill until puffed and brown. 


Sauce: 

1 cup mayonnaise a little grated onion 

1 cup grated cheese 1 crushed clove of garlic 
1 teaspoon prepared mustard seasoning to taste 


Salmon Newburg 


l tin salmon flour, milk, cream 
1 egg yolk spring onions, lemon juice 
200 g mushrooms sherry, salt, pepper 


Cook mushrooms and chopped spring onions in butter and set aside. Make Sauce: 
Melt 2 tablespoons butter and add 2 tablespoons flour. Cook for one or two 
minutes and gradually add milk and cream and salmon juice to make a thick white 
sauce, stirring constantly. Reduce heat and cook about 5 minutes. Add seasonings, 
mushrooms and onions, sherry and flaked salmon. Serve piping hot in pastry cases. 


Tuna Shells 

l tin cream of asparagus soup l tin tuna 

% cup milk 100 g cooked shell noodles 
l tin asparagus cuts (drained) breadcrumbs 


Add milk to soup. Add asparagus cuts, flaked tuna and cooked noodles. Top with 
crumbs. Bake 180°C for 30 minutes. 
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Fish Sauce Provencale 


2 tablespoons thinly sliced celery 2 tablespoons chopped onion 
30 g margarine or butter 300 ml tomato soup 
% cup water 1 tablespoon lemon juice 


2 tablespoons chopped parsley 


Fry the celery and onion in margarine until tender. Add remaining ingredients and 
bring to the boil. Turn down heat and let simmer for 7 minutes stirring occasional- 
ly. Makes 1⁄2 cups sauce and can be served over poached fish. 


Sea Food Sauce 


4 tablespoons mayonnaise 3 tablespoons tomato sauce 
3 tablespoons smetena 1 teaspoon Worcester sauce 
dash of tabasco sauce lemon juice to taste 


Combine all ingredients and season further with celery salt, salt and 1⁄2 teaspoon of 
sugar. 


Curry Sauce for Fish 
Fry 4 sliced onions in 2-3 tablespoons oil, using a large saucespan. Do not brown 
the onions. Add 2 cups brown vinegar, ¥⁄2 teaspoon Worcester sauce, 2 cup tomato 
sauce, 2 tablespoons hot chutney, 1 large peeled and grated apple, ¥ cup sugar, 
juice of one lemon, 2 dessertspoons curry powder, 3-4 bayleaves, 6 pimento, | 
Cassia stick and 1 tablespoon maizena dissolved in a little water, or a few (5-6) 
ginger snaps. 

Bring to the boil and pour over hot fried fish. Make a double quantity and freeze 
half to use when next required. 


Fish Cocktail Sauce 


2 cups mayonnaise 1 teaspoon worcester sauce 
pinch mustard 1 tablespoon sugar 
1 teaspoon paprika salt and pepper 


4 tablespoons tomato sauce 


Combine all ingredients, adding more or less of each according to taste. Pour over 
flaked fish, sprinkle with little paprika and leave to chill for at least an hour before 
serving. 


Vegetables and Salads 


Hot Green Beans with Garlic & Mushrooms 


500 g green beans butter or margarine 
boiling salted water 1 onion finely chopped 
clove garlic finely chopped 250 g button mushrooms quartered 


Cook beans in boiling salted water for about 6 minutes. Drain well and keep warm 
Sauté garlic and onion in butter or margarine till the onion is limp. Add mus 
rooms and sauté till just tender (a few minutes). Toss beans together with garl 
mixture and serve. 


Tossed Beans with Almonds 


500 g tin green beans 
125 g slivered almonds 
100 g butter 


Heat beans thoroughly in the salted water and drain well. Brown almonds in be 
ter and toss beans and butter together and serve. 


Corn Pudding 

1 tin creamed sweetcorn 1 large tin evaporated milk 
l tin sweetcorn kernels drained 50 g butter 

1⁄4 cup sugar Ye teaspoon salt 

3 eggs 1 tablespoon flour 


Beat eggs, flour, sugar, salt and milk together in processor or blender. Melt butte 
in medium size deep pyrex dish in 180°C oven. 

Mix corn into mixture and pour over butter in pyrex dish. 

Bake 40-50 minutes or till set in 180°C oven. 


Artichoke Meuniere 


280 g fresh or tinned artichoke hearts 42 teaspoon celery salt 
80 g butter freshly ground black pepper 


1 tablespoon lemon juice 


Steam fresh or tinned artichokes (tinned, steam in the liquid) and then drain. Melt 
butter in pan and stir in lemon juice, pepper and celery salt and pour butter mix 
ture over the drained hearts and serve. 
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Mexican Rice 


1 cup uncooked rice, washed and dried salt and pepper to taste 


1 large onion chopped 3 cups boiling water 

1-2 cloves garlic, finely chopped Telma chicken powder or cubes to 
1 green pepper make stock in the boiling water 
2 large tomatoes, skinned 4 tablespoons oil 


Heat oil in a large saucepan or frying pan and fry rice until golden brown. Add 
onion, garlic and green pepper and fry for a few minutes. Then add tomatoes, salt 
and pepper and reduce heat. Simmer for another few minutes. Add stock, stirring 
thoroughly, add more salt and pepper if necessary and allow to simmer slowly un- 
til rice is soft, and moisture absorbed. 


Fried Rice 

2 cups cooked rice (not too soft) sweet basil (optional) 
1 tablespoon oil salt 

1 onion chopped 1 egg 


Fry onion until transparent, add salt and sweet basil, add rice and simmer until 
golden brown. Break in the whole egg and scramble through. If a darker brown 
rice is required add a little soya sauce. 


Rice Pilaff 

1 cup rice 125 g chopped mushrooms 
3 tablespoons chopped onions 1 small green pepper, diced 
60 g butter salt and pepper 


Lightly fry the vegetables in the butter, add seasoning. Boil the rice and when 
cooked, toss together all ingredients and keep hot. 


Braised Red Cabbage and Sour Cream 


1 medium red cabbage chopped up 3 tablespoons margarine or butter 
coarsely about 2 tablespoons boiling water 

1 large onion chopped up coarsely salt to taste 

2 large cooking apples peeled and cut 2 teaspoons brown sugar or honey 
up coarsely 10 ml lemon juice 

1 clove garlic crushed 125 ml sour cream or yoghurt 


Place cabbage, onions, apples, garlic, butter and the boiling water in saucepan, and 
bring to boil stirring continuously. Reduce heat and add salt, simmer covered until 
cabbage is soft, about 20-25 minutes. Stir in lemon juice, sugar or honey. Remove 
from plate and stir in sour cream or yoghurt. Serve hot. 
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Marinated Vegetables (serves 8-10 people) 


Marinade: 

750 ml vegetable stock 6 parsley sprigs 

125 ml white wine 2 large crushed garlic cloves 
125 ml oil Y2 teaspoon dried thyme 

6 tablespoons lemon juice 10 peppercorns 


1 scant teaspoon salt 


Place all ingredients into a saucepan and bring to the boil. Let simmer for 45 
minutes. Put through fine sieve, pressing down with a spoon to squeeze out all 
juices. The marinade should be overseasoned to be effective. 


Vegetables: 
24 pickling onions, peeled 3 medium green peppers, seeded and 
1 kg courgettes, unpeeled and sliced cut lengthwise into strips 
2% cm thick 250 g whole green beans, 
2 lemons cut into thin slices for trimmed 
garnishing 


Bring marinade to the boil and add onions. Simmer over moderate heat for twenty 
minutes and remove. Add courgettes and let simmer uncovered for ten minutes, 
and remove. Finally add the green pepper and beans and cook them slowly for ten 
minutes. The vegetables must not be overcooked as they soften when cooling and 
marinating. Place vegetables in dish and cover with marinade. Leave for at leas 
four hours or overnight. Arrange them attractively on a flat serving dish. Moisten 
vegetables with marinade and decorate with lemon slices. 


Orange Rice 


60 g margarine or butter 14 cup chopped celery 

1 tablespoon chopped onion salt to taste 

1% teaspoons chopped parsley Juice and rind of 1 orange 
1⁄2 cup rice 


Melt butter and add celery, onion and parsley and sauté for 5 minutes. Add % cup 
water, orange rind and juice and bring to boil. Add rice, cover and simmer for 20 
minutes till soft and fluffy. 


Quick and Delicious Baby Marrows 


Wash and grate as many baby marrows as required on a coarse grater. Have ready 4 
small quantity of hot melted margarine in a frying pan. Add grated marrows and 
stir fry for 2-3 minutes, then serve. (+ 1⁄2 kg marrows, take 1-2 tablespoons ol 


margarine). 
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Baked Sweet Potato Loaf 


Combine and mix well: 

21⁄2 cups cooked mashed sweet potatoes 
Ye cup brown sugar 

3 tablespoons grated orange rind 


Add and blend thoroughly: 
4 tablespoons butter or margarine 2 teaspoons baking powder 
1 teaspoon salt 1 cup orange juice 


Pour into a greased baking dish. Sprinkle top with coconut and some sugar. Bake 
in a moderate oven 180°C (350°F) for about 30 minutes. 


Golden Carrot Bake 


Slice 2 medium sized bunches of carrots into rings. Place in a saucepan and just 
cover with water. Flavour with sweet basil, little salt and pepper, 2 tablespoons of 
golden syrup and add 1 chicken cube. Cook until only just soft and thicken with 1 
tablespoon maizena. 


Topping: 

1 cup matzo meal 2 grated carrots 
2 eggs 1 onion grated 

1 tablespoon chicken fat salt and pepper 


little golden syrup if liked 


Mix the above ingredients together. The mixture must be like cake batter. If it is 
not soft enough, add a little water from the cooked carrots. 

Place carrots in an ovenware dish. Place blobs of cake mixture on top and bake in 
a 180°C (350°F) oven until brown. About 20 minutes. 


Potato Nests 


Peel 3 large potatoes. Cut them lengthwise in thin strips. Heat in a small amount 
of oil until tender, but not browned. Remove from oil, sprinkle with salt and ar- 
range on the sides and bottoms of deep muffin pans, pressing firmly into place. 
Bake in a hot oven 230°C (450°F) for 15 minutes. Serve hot filled with the follow- 
ing Mushroom Rarebit. 

Melt 1 tablespoon butter in a double boiler. Blend in 2 tablespoon flour, pinch 
of salt and cayenne, 4 teaspoon dry mustard and !⁄ teaspoon worcester sauce. Add 
14 cups milk and stir constantly. Add 11 cups grated cheddar cheese and stir un- 


til melted. Sauté 250 g mushrooms in 1 tablespoon butter for 5 minutes and add to 
sauce. 


31 


Potato Pie 


Peel and thinly slice 750 g potatoes. Butter an oven casserole dish and place layer 
of potatoes in dish. Sprinkle with salt and pepper and nutmeg and dot with butter 
Continue like this until all potatoes are used. Pour over 125 ml milk or cream anı 
cover with foil and bake in 180°C oven for 45 minutes. Uncover and continue bak 
ing until top is crisp and potatoes done. Do not let it dry out. 


Cabbage and Tomato Casserole 


1 kg cabbage shredded in processor or 1 cup water 


by hand 1 clove crushed garlic 
1 medium sliced onion 1 teaspoon salt 
1 tablespoon tomato paste 1 drop tabasco sauce 


1 teaspoon oil 


Brown onion and garlic in oil till limp. Add shredded cabbage, brown quickly and 
add tomato paste, salt, water and tabasco sauce. Simmer until cabbage is sofi. 


Stuffed Sweet Potatoes 


3 or 4 medium sweet potatoes 4 tablespoons grated pineapple (drained) 
scrubbed well paprika 
salt and pepper butter or margarine 


Bake sweet potatoes in oven till tender. Halve them and scoop out some of the 
flesh. Place flesh in bowl and with a fork beat in a little salt and pepper and beat till 
light and fluffy. Stir in the grated pineapple and fill the shells with mixture, 
sprinkle with paprika and dot with margarine or butter and heat under grill. 


Old Fashioned German Fries 


1% kilos unpeeled potatoes 1⁄2 cup oil 
2 large onions, sliced into rings 1 teaspoon salt 
Ys teaspoon pepper chopped fresh parsley 


Cover potatoes with water in a large saucepan. Bring to the boil and simmer for 
20-30 minutes until almost tender when pierced with a fork. Rinse under running 
water, drain and allow to cool. May be refrigerated until the following day. Slice 
into rounds (4 inch) unpeeled. 

Heat oil in deep pan, add potatoes and cook for 10 minutes, stirring occasionally. 
Add onion rings and cook for a further 40-50 minutes stirring now and again until 
onions are brown and potatoes crisp. Add salt and pepper and place on a warm 
serving platter and sprinkle with parsley. Serve immediately. 
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Stuffed Baked Potatoes 


4 large potatoes baked in their jackets 4 cup chopped parsley 
100 g grated cheddar cheese 1⁄2 cup chopped onions 
125 g homogenised white cheese salt and pepper to taste 


Cut potatoes in half lengthwise, and remove potato pulp. Mash all ingredients to- 
gether and fill the centre of the potatoes. Top with some grated cheddar cheese and 
grill for five minutes until golden brown. 


Spinach Casserole 
1 kg frozen chopped spinach (thaw Ya teaspoon garlic salt 


and squeeze) 3⁄4 cup mayonnaise 
1 x 410 g tin artichoke hearts — cut Ye teaspoon nutmeg 
in quarters 250 ml smetena 


1 x 250 g tin of mushrooms (drained) 1 teaspoon lemon juice 
2x 410 g tins of mushroom soup 


Mix everything together very well. Place in a 23 x 33 cm (13 inch) greased dish. 
Bake at 180°C for 30-40 minutes. This may be served as a starter or as a vegetable. 


Rice Salad Primavera 


2 cups cooked rice Y4 teaspoon pepper 
700 g broccoli 125 g cherry tomatoes — halved 
250 g thinly sliced mushrooms 2 cloves garlic, crushed 
1 sweet red pepper cut into % cm 3⁄4 teaspoon tarragon 
strips 1 green pepper cut into 2 cm strips 
4 green onions thinly sliced 1 cup salad oil 
2 tablespoons lemon juice (or more 2 tablespoons tarragon vinegar 
to taste) Ye teaspoon salt 


l teaspoon dry mustard 


Prepare several hours or a day ahead, to allow flavours to blend. 

Wash and trim broccoli. Cut into small florets. Cook for 2-3 minutes in boiling 
salted water. Drain immediately and plunge into ice water. 

Combine rice, broccoli, mushrooms, tomatoes, red and green peppers and 
onions in a large bowl. Toss lightly. 

Mix together oil, lemon juice, vinegar, garlic, mustard, tarragon, salt and pepper 
in screw top jar. Cover and shake well. Pour over vegetables and toss very well. 
Refrigerate until serving time. Taste again and adjust seasoning. 
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Sweet & Sour Bean Salad 


2 cups butter beans 1 egg 
1 cup brown vinegar 2 tablespoons sugar 


Boil beans until soft but not mushy. Drain. Beat egg well, add sugar and vinega 
and pour over the beans. Bring to the boil and serve cold. 


Pickled Mushrooms 

Make three days in advance. 

500 g small mushrooms 5 ml dried origanum or 2-3 sprigs 
300 ml red wine vinegar fresh (do not chop) 

125 ml olive oil 10 peppercorns 

125 ml water 4 cloves 

50 ml sugar 2 bayleaves 

10 ml salt 5 split garlic cloves 


In a saucepan combine all ingredients and simmer covered for five minutes. Cool 
nushrooms in marinade at room temperature. Remove fresh oregano if used and 
ansfer to a ceramic or glass container and refrigerate covered until required. 


Spiced Pineapple 

Ya cup white vinegar 12 cloves 

% cup yellow sugar grated rind of 1 yellow lemon 
1 stick cinnamon 1 large pineapple or 2 medium 


Cut into strips. Simmer all together for 1 hour. Cool and keep bottled in fridge. 
Serve as a salad. 


Cabbage Waldorf Salad 


6 cups shredded cabbage Ye cup coarsely chopped nuts (wal- 
2 apples, diced nuts, cashews, peanuts or pecans) 
2 bananas sliced handful of sultanas or raisins 

juice of a lemon 1 small pineapple, diced 

2 sticks celery diced Ye cup mayonnaise 


Ye cup yoghurt 


Sprinkle apples and bananas with lemon juice. Mix all ingredients together and 
toss with the mayonnaise and yoghurt, mixed. 
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Green Bean Salad 


6 medium peeled, boiled and diced 1 medium onion, sliced into rings 
potatoes 6 stuffed olives, sliced 
250 g boiled, green beans 8 fillets of anchovies 


250 g crisply fried diced macon 


Mix the above ingredients attractively in a salad bowl and add dressing made as 
follows: 


In a bottle mix together: 


3 tablespoons oil y2 clove crushed garlic 

1 teaspoon vinegar Y2 teaspoon basil 

1 teaspoon lemon juice salt, paprika and freshly ground 
l teaspoon mayonnaise pepper to taste 


Cover bottle and shake well. 


Zucchini (Baby Marrow) Salad 


8 medium zucchini sliced thinly 6 hard boiled eggs in bite sized pieces 
2-3 tomatoes — diced 1⁄2 cup lemon juice 

6-8 radishes — sliced or diced 34 cup oil 

4 spring onions ~ sliced 4-6 cloves garlic — crushed 


Salt the zucchini and set aside for 20 minutes. Wash off in colander. Taste, and if 
too salty, wash again. Put all vegetables and eggs into bowl. Beat lemon juice and 
oil with fork till cloudy and pour over salad. Toss slightly. Serve in attractive glass 
bowl. 


Sweet & Sour Fruit Salad 


250 g “Quick Serve” dried fruit salad 
6 bananas 
100 g salted peanuts 


Dressing: 
1 small tin condensed milk 10 ml mustard powder 
50 ml oil 2 ml salt 


100 ml vinegar 


Beat all dressing ingredients together and chill. Ladle the fruit into a serving dish. 
Arrange sliced banana on top and sprinkle half of the peanuts over the banana 
slices. Pour chilled salad dressing over and top with remaining peanuts. 
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Avocado Salad 


First prepare the sauce: 

Y% cup lemon juice 

% cup oil 

Beat with a fork until cloudy. Cut up 3 medium sized avocados into large bite size 
pieces and cut up 1 medium onion into paper thin rings. Sprinkle with salt and 
pepper and pour dressing over avocado. Tear lettuce into pieces and place ona 
serving platter. Pile avocado salad on top of lettuce and decorate with black olives. 
Can also use 3-4 hard boiled eggs and 3-4 tomatoes to decorate. 


Mushroom Salad (Pareve-suitable for meat or fish) 


6-8 hard boiled eggs y2 cup mayonnaise 
750 g tinned whole mushrooms ¥% 270 g bottle of finely chopped 
4 pickled cucumbers piccalilli (sauce included) 


Cut each egg into bite sized pieces, quarter the mushrooms, grate the cucumber 
on coarse grater. Toss all ingredients and chill. Serve as a salad or as a starter in at- 
tractive individual, lettuce lined dishes. 


Copper Pennies 


500 g pkt frozen carrot rounds or ¥2 teaspoon salt 

strips % cup oil 
1⁄2 medium sliced onion 1 tablespoon worcester sauce 
200 ml tinned tomato soup Ye green pepper chopped 
Ye cup sugar 1 tablespoon prepared mustard 
Ye cup tarragon vinegar Ye teaspoon grated black pepper 


Mix the above well together. Defrost the carrots and pour dressing over them. 
Keeps for 2-3 weeks in the refrigerator. 


Cabbage & Cucumber Salad 


y2 medium cabbage 150 ml yoghurt 

Y% English cucumber unpeeled 150 ml Grecian herb dressing (obtain- 
Ye cup chopped parsley able at food stores) 

Shred cabbage into 2% cm slices and cut again into 2 cm squares. Slice and 
quarter cucumber. Mix well and refrigerate. Combine yoghurt and dressing and 
pour over salad just before serving. Sprinkle with parsley to decorate. 
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Spinach and Pear Salad 


Dressing: 

Y2 cup oil 1⁄4 teaspoon sugar 

1 teaspoon salt Y% teaspoon oreganum 

% small onion 1’ tablespoons parmesan grated 
1⁄4 teaspoon basil pinch of crushed black pepper 

2 tablespoons brown vinegar Y% teaspoon dry mustard 


1⁄2 teaspoon worcester sauce 


Mix in blender or processor until smooth. Can be made beforehand and refrigerat- 
ed until needed. 


Salad: 

2 bunches fresh spinach — coarse stems removed 

2 medium sized fresh ripe pears, cored and cut into 8 wedges and rubbed with 
lemon juice to prevent browning. 

¥2 cup toasted pecan nuts — baked for 4-5 minutes in a 190°C (375°F) oven. 

1⁄4 cup sultanas 


Toss the salad ingredients together and pour over the dressing and toss again. 


Cucumber Mould 


1 large grated cucumber 1 lemon jelly 
1 large grated onion salt and pepper to taste 
Ye cup mayonnaise 1 cup boiling water 


Mix jelly with boiling water, dissolve and let it set very slightly. Pour in all other 
ingredients and set in a fancy mould. Serve unmoulded on an attractive dish and 
garnish as desired. 


Raw Spinach Salad 


Over 3 bunches of spinach, with the centre stalk cut out, sprinkle 250 g sliced raw 
mushrooms and thinly sliced spring onions. 


Dressing: 

3 hard boiled eggs — chopped 1 teaspoon prepared mustard 

1 tablespoon horseradish cream salt and pepper to taste and a dash 
2 teaspoons tarragon vinegar of tabasco 


34 cup mayonnaise 


Mix all together and serve in dish with salad. 
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Orzo Salad 


1 cup orzo (rice shaped pasta) ¥3 cup oil 
3 tablespoons chopped fresh parsley % cup lemon juice 
3 tablespoons fresh basil or dill. If ¥2 teaspoon salt 


unobtainable, use the dry herbs Yq teaspoon white pepper 
1 large peeled tomato, seeded and 125 gram diced Feta cheese 
coarsely chopped 


Boil orzo till just cooked. About ten minutes. Drain in strainer or colander. Rins 
with cold water and drain again. Add cheese, parsley, basil or dill, and tomatoes 
Put oil, juice, salt and pepper in a jar, cover and shake. Pour over salad and toss til 
well coated. Refrigerate till chilled. Toss again and taste. Adjust seasoning. Ar 
proximately eight servings. 


Red Cabbage Salad 
red cabbage shredded 3 gherkins sliced 
green pepper sliced 1 cup mayonnaise 
10 g tin of mandarins 1⁄4 cup sour cream 
3 spring onions chopped salt and pepper 


Combine shredded red cabbage, green pepper, mandarin segments, spring oniot 
and gherkins in a salad bowl. Mix mayonnaise and sour cream together. Pour ove 
salad and toss to combine well. Cover and chill. 


Tropical Potato Salad 
6 potatoes 3 spring onions chopped 
1 pineapple 1 cup mayonnaise 


1 red pepper chopped 

Cook potatoes in boiling salted water. Drain well, peel and allow to cool befor 
roughly chopping. Chop up pineapple and combine with potatoes, red pepper ant 
mayonnaise. Cover and chill before serving. 


Dried Fruit Salad 
250 g dried mixed fruit l teaspoon curry powder 
1 tin pineapple pieces drained l teaspoon maizena 


Soak and then steam the fruit in a little water until tender but not soft. When cold 
cut into cubes. Mix the curry powder and maizena with the liquid from the pine 
apple, boil until transparent. Mix all ingredients together and leave overnight 


Keep in the refrigerator. 
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Mustard Banana Salad 


Mix together: 


1% tablespoons sugar 1 tablespoon flour 
% teaspoon salt 1% teaspoons dry mustard 
Add: 


3⁄4 cup cold water 
% cup white vinegar 
3 yolks, slightly beaten 


Pour into a saucepan, stir over low heat until thick and custardy. Add 2 table- 
spoons butter or margarine and cool. 

Cut 10 bananas into slices, add 1⁄2 cup coarsley chopped walnuts and fold into 
dressing. If sauce becomes too thick a little cream or orley-whip can be added. The 
sauce can be stored in the fridge. 


Green Bean Salad 
1 kg green beans, boiled in salt water and cooled, add finely chopped onion. 


Dressing: 
2 eggs 1 teaspoon mustard 
1⁄2 cup sugar ¥2 cup vinegar 


Beat eggs, sugar and mustard very well. Then add vinegar and cook in a double 
boiler stirring continually until thick enough. 

When cold pour over cold cooked beans. 

This sauce can also be used over pickling onions which have been boiled in 
salted water. 


Noodle Salad 
2 cups shell noodles (or wholewheat) 3 skinned and diced apples 


2 medium chopped onions 1⁄4 cup sultanas 

4 diced tomatoes Ys cup raisins 

2 diced green peppers 1⁄4 cup large whole salted peanuts 
Mix above ingredients together and toss with the following dressing: 

Y2 cup mayonnaise 2 tablespoons chutney 

salt and pepper 1 teaspoon curry powder 
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Raw Mushroom Salad 

300 g fresh white button mushrooms — sliced by hand 

1 small onion sliced paper thin 

1 tablespoon chopped chives, spring onions or parsley or mixture of all three 
juice of 1 lemon 

Place mushrooms into serving bowl. Sprinkle with onion and lemon juice 
Sprinkle with salt and pepper. Take %4 cup of mayonnaise, pour over the muss 
rooms, toss lightly and sprinkle chives and parsley mixture on top. Chill. 


Delicious Curry Bean Salad 
2 pkts frozen green beans 1 tablespoon salt 
14 cups vinegar 1 teaspoon curry powder 


1 cup sugar 4 onions sliced 
Place beans in boiling water and boil for a few minutes. Cool and drain. Bring 
vinegar, sugar, salt and curry powder to the boil, add sliced onions. Cool and pow 


mixture over the beans. Refrigerate. 


Nutty Broccoli with Cream 


steamed broccoli handful pecan nuts 
cream or plain yoghurt black pepper 
2 teaspoons ground almonds 


Place broccoli in dish, combine cream with nuts and black pepper and pour over 
broccoli and serve as a salad. 


Broccoli Salad 
500 g frozen broccoli 1 plastic container black olives 
150 g fresh mushrooms drained (200 g) 


1 bottle Italian dressing 


Steam frozen brocolli just to thaw + 4 minutes — set aside. Cut mushrooms into 
quarters. Combine all ingredients and pour over the dressing. Refrigerate and toss 
well before serving. 


Spinach Salad 


2 bunches spinach (tear in pieces) spring onions sliced 
2 avocado pears diced croutons 
1 fresh cucumber diced Kraft creamy garlic dressing 


If creamy garlic is not available, then any creamy dressing and add crushed garlic. 
Add dressing only 20 minutes before serving. 
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Poultry and Meat 


Chicken Under a Cloud 


This dish enjoys wide popularity in dry countries. It is basically chicken boiled, 
basted then roasted with all the traditional trimmings. After the chicken has been 
removed add to the water and stock: 


one clove of garlic a sprig of basil 
a pinch of marjoram the juice of half a lemon 


Simmer gently for 20 minutes then add half a teaspoon of a condensant, 
(Trisodium trixosilicate is suggested because of its slightly piquant aftertaste). The 
steam is then trapped in a steam bath or the lid of a saucepan and carried to the 
table. The lid is lifted from the cloud which should hover attractively over the 
chicken, surrounded by a gathering of carrots and roast potatoes. 

A sprinkling of table salt at the precise moment will cause precipitation and 
bring down a rain of aromatic gravy on the bird. Very popular with children. 
Notes: 

1. Despite extravagant claims by the manufacturers; avoid packet clouds. They 
are usually disappointing. 

2. The famous Albanian chef Astor Bolainian was able to generate enough static 


electricity by sharpening his carving knife on flint to cause a crackle of thunder and 
the minutest flash of lightning. 


3. Snackwich clouds, although great fun, are hardly worth the preparation time. 
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Ginger Chicken with Peaches 


8 chicken pieces small tin peach slices 

20 ml flour squeeze lemon juice 

3 ml ginger 125 ml chicken stock 

1 ml cinnamon 10 small pickled gherkins 

a little oil 50 g toasted almonds (optional) 
salt, pepper a few strips sweet red pepper 


Toss chicken in flour and brown in oil. Add remaining flour and spices and stir, 
Add peach syrup, chicken stock and a squeeze of lemon juice. Season and simmer 
till tender. Heat well and sprinkle with almonds before serving. 


Curried Chicken 
Braise a chicken with lots of carrots and onions. Allow to cool and then cut the 
chicken into large pieces. 


Sauce: 
Strain the onions and carrots and puree them. Reserve gravy. 
1 dessertspoon medium strength 2 teaspoons lemon juice 
curry powder 1 tablespoon smooth apricot jam 
1⁄2 teaspoon paprika 250 ml (2 pint) mayonnaise 


1 tablespoon tomato sauce 2 tablespoons Sarie (cream substitute) 
2 tablespoons white wine salt and pepper 


Mix all the above ingredients and add sufficient gravy to make a thick sauce. Pour 
over the chicken pieces. Serve cold. 


Spanish Chicken 


1 chicken cooked and diced 3 chopped green peppers 
3 medium onions 3 tablespoons chutney 
410 g tomato soup 1 tablespoon sugar 

1 tablespoon brown vinegar 3 teaspoons curry powder 


1 cup chopped parsley 

Fry onion in 2 tablespoons oil till translucent. Add the green peppers. Cook for 10 
minutes over medium heat. Add the soup, chutney, vinegar, sugar, parsley and 
curry powder and bring to boil. Add salt and pepper to taste. Add 1 cup of chicken 
broth and boil for 5 minutes. Add diced cooked chicken. Transfer to large casse- 
role and bake in 180°C oven for 25 minutes. Cover for first 15 minutes and then 


uncover. 
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Pineapple Chicken 


1 chicken cut and rubbed with salt, pepper and paprika. Fry pieces in 3 table- 
spoons oil till brown. Mix 3 tablespoons cornflour in 1 cup vinegar and cook with 
1 cup sugar till clear. Add few dashes tabasco, 1 tablespoon Worcester sauce, 1 
tablespoon dijon mustard, 2 green peppers sliced thinly into strips, 1 large tin 
pineapple chunks in juice and pour over chicken. Bake covered in 180°C oven till 
tender. Serve with noodles. 


Baked Chicken 


1 chicken, cut into portions 1⁄2 teaspoon salt or to taste 
1⁄3 cup honey 3 tablespoons white vinegar 
s cup soya sauce 1 tablespoon sugar 

¥s cup dry white wine 4 cloves garlic, crushed 

1 medium onion sliced 1 teaspoon ginger 


4 teaspoon pepper 


Make a marinade of the above ingredients and soak the chicken portions for 2 


hours. Bake in a shallow casserole, in marinade, until brown in a 180°C oven for 
34-1 hour. 


Barbeque Chicken 


Cut chicken into pieces. Coat in seasoned flour. Fry in oil until brown. Cover with 
the following sauce, place in a casserole dish and bake in the oven until tender. 

Fry 1 large sliced onion, chopped parsley and a clove or two of garlic in oil and 
add the following ingredients: 


5 tablespoons chutney 5 tablespoons tomato sauce 
2 tablespoons worcester sauce 1-2 tablespoons brown sugar 
1 tablespoon brown vinegar 2 tablespoons soya sauce 


Curried Ginger Chicken: for 1 chicken 


21⁄2 tablespoons curry powder 1⁄4 cup orange juice 

2 cloves crushed garlic 1⁄4 cup lemon juice 

1 teaspoon tumeric 1 teaspoon powdered ginger 
1 teaspoon tabasco also sliced preserved ginger 
1⁄2 cup of honey salt and pepper 


Pour the above marinade over chicken at least the day before. May be marinated 
for 2 days. Bake covered — then uncover to brown. 
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Chicken in a Rice Ring 
Pot roast a chicken and when done take off the bone and place in the centre of; 
rice ring. Then pour over the following sauce: 


% cup chopped onion 1 x 425 g tin of canned pineapple 


1⁄4 cup chopped celery chunks 

% cup chopped green pepper 4 tablespoons brown vinegar 
2 tablespoons oil 1 tablespoon worcester sauce 
1 level tablespoon maizena salt and pepper 


Cook the onions, celery and green pepper in the oil for about 7 minutes. Sprinkle 
over the maizena, stirring constantly. Add pineapple syrup and cook for abou 
another 7 minutes, then add the vinegar, worcester sauce, salt and pepper. Cook 
another minute or two and then add the pineapple chunks. 

This sauce can be made in the morning and warmed up when required, butit 
must be poured over the chicken only just before it is served. Any sauce over may 
be served from a sauce boat at the table. 

To make a rice ring: Rinse out a fluted or plain tube mould with water. Pack in 
the cooked rice firmly, then turn out on to a serving plate. 


Stuffed Baby Chickens 


Cook over medium heat for 15 minutes, stirring now and again: 


Y2 cup oil ¥2 cup chopped almonds 

Yo cup finely chopped celery chopped livers from chickens 
2 tablespoons finely chopped onion (optional) 

Mix well and add: 

1% cups cooked rice 2 teaspoons sugar 

1⁄2 teaspoon salt 1 tablespoon orange rind 


Lightly fill 6 chickens with the above stuffing and place them in a roasting pan, 
breast sides up. Pour over the following glaze and baste the chickens while cooking 
in a moderate oven. 


Combine: 
1 cup orange juice 1⁄4 cup honey 
2 teaspoons orange rind % cup oil 


About ¥% an hour before the chickens are done, slice 2 oranges and decorate the 
chickens and return to oven until they are soft. 


Chicken Ritz 


1⁄2 kg chicken portions black pepper 

2 tablespoons oil 1 cup chopped onions 

1 chopped green pepper 2 crushed garlic cloves 
425 g tin tomatoes 1 cup raw rice 

Yo cup dry white wine 2 parsley sprigs 

1 bay leaf 1 tablespoon lemon juice 
1⁄2 teaspoons salt dash tabasco sauce 


Sprinkle chicken well with black pepper. Heat oil and brown chicken over 
medium heat for 4 minutes each side and remove to platter. To pan add onions, 
peppers and garlic and cook for 3 minutes. Meanwhile drain tomatoes, reserving 
juice. Chop tomatoes coarsely. Add enough water to juice to make 1 cup of liquid. 
Add tomatoes, juice, rice, wine, parsley, bayleaf, lemon juice, salt and tabasco to 
pan and stir. Bring to boil and lower heat to simmer. Put chicken back and cover. 
Cook for 35 minutes until liquid absorbed. 
Serve with green salad. 


China Chicken 


Quantities for 1 chicken: As many as desired can be made. Freezes well. 


1 tablespoon soya sauce 60 g chicken fat or oil 

115 g castor sugar 125 ml white vinegar 

salt to taste 10 ml tomato puree 

l tablespoon sherry (Moni’s Medium) 1 piece preserved ginger — finely 
1 large onion chopped 

1 large carrot 85 g cornflour 

1 small green pepper deep fat for frying (oil) 


1 x 410 g tin pineapple chunks 


Parboil chicken, remove skin, cut into portions. Roll each piece in cornflour and 
fry in oil. Drain on brown paper. In same oil, fry all diced vegetables. In ovenware 
dish place chicken portions. Place fried vegetables on top (add mushrooms — op- 
tional). In separate pan, in oil, fry drained pineapple chunks, (reserve juice) and 
chopped ginger. Place on top of chicken. In same pan make. 

Sauce: 

Pineapple juice, tomato puree, sherry, soya sauce, castor sugar, salt, vinegar, boil 
together and slightly thicken with a little cornflour. Pour over chicken. 


Cover. Cook in oven for 12 hours between 120-150°C. Serve with rice. 
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Litchi Chicken 
Batter: 


1 egg, ¥% cup flour, 4 tablespoons water, ¥2 teaspoon salt. Boil chicken in wate 
with onion, tomato, salt, pepper, 1 clove garlic. Cut chicken into pieces and dip in 
to batter mixture and fry in hot oil. 

Sauce: 

1 tin litchis, 1⁄2 cup vinegar, % cup brown sugar, 1⁄4 cup water, 1 tablespoon soy: 
sauce, 1 carrot cut into strips, 1 green pepper also cut into julienne strips, juice o 


litchis, 1 tablespoon syrup. 
Place all ingredients in a pot and bring to boil. Mix 2 tablespoons maizena witt 
14 cup water, add to sauce and bring back to boil. Pour over chicken and rehea. 


Must be eaten same day otherwise it will get soggy. 


Peri-Peri Chicken Livers 


125 ml (4 pint) peri peri oil 4 bayleaves 
3-4 sliced onions 8 peppercorns (pimento) 
4-5 skinned tomatoes, or 1 x 410 g 1 chicken cube 
can whole tomatoes 1 cup water 
2 cloves crushed garlic 500 g chicken livers 


Grill or parboil chicken livers. Fry onions in peri peri oil until limp. Add chopped 
tomatoes, garlic, bayleaves, peppercorns, chicken cube dissolved in 1 cup water, 
livers and simmer gently for 2 hour. Adjust seasonings, adding salt and 1 teaspoon 


sugar. 
Serve with slices of Melba Toast or “Challah” dipped in the gravy. 


Roast Duck with Apricot Sauce 


Roast a duck, drain fat and cut into portions. 


Sauce: 

1 large tin canned apricots l teaspoon ginger 

juice and rind of 1 orange 1 teaspoon soya sauce 

2 tablespoons syrup 1 tablespoon lemon juice 


Bring the above ingredients to the boil and allow to simmer for 20 minutes. 
Remove from stove and strain. Pour sauce over duck and simmer for 10 minutes 


and serve immediately. 
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Orange Duck 


Rub duck well with pepper, salt, paprika and garlic salt. Place in a roasting pan 
with onions and a little stock that has been previously made with the giblets. When 
duck is half cooked, pour off as much fat as possible and pour over 1 cup of orange 
juice. Keep basting and add more juice if necessary. Cut orange rind into julienne 
strips and add. Half an hour before duck is ready, pour over 2 tablespoons of 
orange liqueur. Skim off fat and use liquid as gravy. 


Hawaiian Duck 


1 duck quartered or in 6 pieces 1⁄2 teaspoon salt 

% cup oil 1⁄4 cup soya sauce 

] teaspoon ginger 2 cups water 

1 tablespoon sugar 1 clove garlic 

1 cup syrup from pineapples 2 tablespoons maizena 
44 cup water 2 cups diced pineapple 


Cut up duck and dip in mixture of soya sauce, sugar, salt and ginger. Add garlic to 
oil and when hot sauté duck for 15 minutes or till well browned. Add water and 
juice and simmer for 1 hour on low heat. Remove duck and keep hot. Mix maizena 
and water to a paste and stir into hot liquid and cook for 10 minutes stirring till 
thickened. Add pines and cook for 5 minutes longer. Put duck in casserole and 
pour sauce over and bake in 180°C oven for 15 minutes. 


Veal in Soya Sauce 


500 g thinly sliced veal in strips. 

Mix 2 teaspoons cornflour with a little water and combine with meat. Fry 1 
clove garlic, 6 spring onions chopped, 2 stalks chopped celery in 2 tablespoons oil 
for 5 minutes. Add meat and 2 tablespoons more oil. Fry a further 5 minutes. Add 
salt, fresh black pepper, 250 gram sliced mushrooms, 2 tablespoons soya sauce and 
2 tablespoons sherry. Cook five minutes more. 

Serve hot on cooked noodles. 


Veal with Brazil Nuts 


500 g thinly sliced veal schnitzels. 

Fry seasoned schnitzels in 14 cup oil till golden brown. Remove and place in an 
oven dish. Into same frying pan put ¥ cup of grated onion and fry till golden. Add 
1 tin mushroom soup and 1 x 285 gram tin of mushrooms. Season with % tea- 
spoon thyme, 4 teaspoon marjorum and a pinch of pepper. Roast 1⁄2 cup brazil 
nuts in oven, chop slightly and throw over the meat. Pour mushroom sauce over 
the meat and simmer in 180°C oven for 45 minutes. (Four to six servings.) 
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Veal Casserole 

1 kg veal steaks 1 tablespoon brown vinegar 

500 g brown mushrooms 1% teaspoons curry powder 

3 green peppers 1 tablespoon sugar 

1 tin mushroom soup ¥% cup chopped parsley 

1 tin tomato soup 1 onion 

3 tablespoons chutney salt, pepper 

Slice veal into strips, dip in flour and fry till brown. Remove from pan and placein 


casserole dish. 
Cook sliced onion, mushrooms and green peppers in little water till soft. Addd 
other ingredients and cook well. Then pour mixture over the veal and bake a 


180°C for + ¥% hour. Serve with rice. 


Veal with Oranges 
! kg stewing veal 3 large potatoes 

large onion 1 410 g tin tomato soup 
250 g carrots 375 ml water 
3 oranges salt and pepper to taste 
2 tablespoons oil 


Fry sliced onion in hot oil till limp. Add cubed veal and brown it. Transfer the 
onions and meat to a casserole dish. Peel and slice the oranges, carrots and potatos 
and add to the meat, laying the potatoes on the top. Add tomato soup, water, salt 
and pepper and cook in 180°C oven for two hours. Cover for 12 hours and then 


uncover. 


Veal Marengo 
1% Ibs veal schnitzels (%4 kilo) Y2 cup sherry 
1 small tin tomatoes 1 onion 


1 dessertspoon flour 6 oz mushrooms (180 g) 

1% cups chicken stock salt, pepper and barbeque spice 

Chop tomatoes and dice onion. (Crushed glove of garlic optional). Lightly dust 
veal with flour, after seasoning and sauté until lightly browned. Cook onion gently 
for a few minutes, add tomatoes, mix in flour and pour on stock and sherry. Stir 


until blended. 
Fry sliced mushrooms and add to sauce. Pour sauce over veal and simmer un- 


covered in oven for * 1⁄2 hour. Garnish with chopped parsley before serving. 
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Veal Scallopini 


Veal cut into steaks, pounded with flour. Fry in oil till brown and put into casse- 
role. Saute mushrooms, onion and green peppers and add to veal. Make tomato 
sauce as follows: 
Ys cup oil, 2 cloves garlic, salt and pepper to taste, 1⁄2 tin tomato puree, 2 table- 
spoons tomato paste, 3 skinned tomatoes and parsley. 

Add sauce to frying pan with 1 boullion cube and boiling water to make a nice 
consistency. Add 2 tablespoons dry white wine. Pour over veal and bake in 180°C 
oven till bubbly and crisp. 


Breast of Lamb with Rice Stuffing 


Ask your butcher to raise a breast of lamb in order to stuff the pocket. 


1 clove garlic 2 tablespoons chopped parsley 
1 cup rice, parboiled for 15 minutes 4 tablespoons flour 
in salted water and drained 4 tablespoons oil 
1 teaspoon salt 2 cups boiling stock 
% cup chopped mixed nuts 1 teaspoon rosemary 


Rub the garlic on the outside and inside of the meat. Cut off bits of fat from the 
meat and chop or cut fine. Combine with rice, rosemary, salt, nuts and parsley. 
Fill the pocket in the breast of lamb and fasten the opening with tooth picks. Pat 
flour over meat, heat oil in roasting pan and placed filled breast in centre, basting 
with oil. Roast at 170°C allowing 1 hour per kilo. Baste occasionally with gravy in 
pan. Serve with roasted potatoes and minted peas. 


Lamb Hawaii 


Roast lamb in the usual way. ¥% of an hour before serving drain fat and add the 
following sauce: 


Cook together for 5 minutes. 


14 cup chopped onion % cup chopped green pepper 
Ys cup chopped soup celery 2 tablespoons fat or oil. 


Then sprinkle over 1 tablespoon maizena and stir continuously. Add the syrup of 1 
small tin of canned pineapple chunks (about 1 cup). Simmer until almost 
transparent, stirring all the time. Add 4 tablespoons white vinegar, 1 tablespoon 


worcester or soya sauce, pepper to taste and finally the pineapple chunks. Pour 
over meat. 
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Neapolitan Lamb Chops 

4 lamb chops Y2 teaspoon prepared mustard 
3 tablespoons chutney 1 beef stock cube 

1 tablespoon honey salt, pepper 


Place chops in frying pan. Mix together all ingredients and spoon half the mixtur 


over the chops. 
Fry chops in their own fat for 15 minutes, then turn and spread the remaining 


mixture. Cook for a further 15 minutes. 


Pickled Tongue in Barbeque Sauce 


2 teaspoons worcester sauce Ys cup water 
2 or 3 drops tabasco 2 teaspoons prepared mustard 
2 teaspoons brown sugar 4 sliced onions 


1 cup tomato sauce 


Fry onions in oil. When golden brown, discard the oil and add all the ingrediens 
and season with salt and pepper. Strain the sauce and pour over sliced pickled 
tongue. This quantity of sauce is sufficient for 1 average size tongue. 


Tongue in Peaches 


1 large boiled pickled tongue y2 cup brown sugar 
1 large tin sliced canned peaches, 2 heaped tablespoons flour 
drained 1 teaspoon dry mustard 


Slice tongue and place in oven dish. Place slice of peach in between the slices. 
Make a paste with the dry ingredients and juice of the peaches. Pour over the 
tongue. Bake at 160°C for one hour, basting occasionally. 


Mustard Sauce 


For cooked sliced tongue, chicken or brisket. 
juice of 1 lemon 


Ye cup sugar 
Ye tablespoon oil 


1 cup mayonnaise 


1 cup boiling water Y% teaspoon salt 

% cup dry mustard 2 teaspoons flour 

1 large tin button mushrooms 1 cup white vinegar 
(optional) 


Mix oil, flour, mustard, sugar, salt and water. Stir well, add vinegar, mayonnaise, 
lemon juice and pour over meat. Bake at 180°C (350°F) for 20 minutes, covered, 


then uncovered for another 15 minutes. 
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Beef Tongue with Raisins, Prunes and Almonds 
Cook pickled tongue with the following seasonings: 


2 onions sliced 1⁄2 sliced lemon 
2 bayleaves 6 peppercorns 
3 sprigs parsley 1 teaspoon black pepper 


1 tablespoon salt 


Test with a fork for tenderness after boiling for 2-3 hours depending on size of 
tongue. 

When tender remove from liquid, take off skin and return to pot to cool in its 
own liquid. 


Sauce: 

1 tablespoon cardin Ys teaspoon ground cloves 
little stock made with chicken cube Ys teaspoon cinnamon 

1 tablespoon flour Ys teaspoon mixed spice 
1⁄2 cup tarragon or cider vinegar 1⁄2 cup seedless raisins 

1⁄4 cup red wine Y2 lb soaked prunes 

sugar to taste Ys cup blanched almonds 


Melt margarine, stir in flour and gradually add stock, vinegar and red wine, stirr- 
ing constantly till thickened. Add sugar and then the spices. 

Warm raisins, prunes and almonds in the sauce. Place tongue in a deep pot and 
pour over sauce. Simmer very slowly for half a hour, turning tongue occasionally 
and basting often with the sauce. 

Serve carved into slices on a hot platter, surrounded and strewn with the raisins, 
prunes and almonds. 


Savoury Steak (serves 12) 


1% kg steak (approx 3 Ibs) 3 tablespoons vinegar 

1 x 410 g tin pineapple chunks 2 tablespoons worcester sauce 
oil for frying 1⁄2 cup brown sugar 

1 x 410 g tin tomato puree 1 cup pineapple juice 

4 tablespoons minced or grated onion 1 teaspoon salt 

1 cup water 1 teaspoon paprika 

1⁄2 teaspoon pepper Ys teaspoon cinnamon 


Yo teaspoon cayenne pepper 


Cut steak into small pieces and quick fry in a little oil. Place meat in a baking dish 
and pour over the sauce made of the above ingredients. Bake in a 180°C (350°F) 
oven uncovered for %4-1 hour. Just before serving add pineapple chunks. This can 
be prepared in the morning for the evening, or even the day before. 
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Brisket with Sauerkraut 
2-2%2 kg brisket 5 tablespoons dark brown sugar 


salt and pepper 2 potatoes grated 
1 large tin sauerkraut 


Place half the sauerkraut in the bottom of a roasting pan, then the meat, and cove 
with rest of sauerkraut. Sprinkle with sugar and place potatoes on top. Cover wit 
lid. 

Roast at 150°C (300°F) for 3¥ to 4 hours. Baste and turn whilst cooking. 


Can be sliced and re-warmed next day. 


Brisket in Ginger Ale 


3-4 kg brisket 34 cup tomato sauce 

1 litre Ginger Ale ¥2 cup chutney 

1 pkt onion soup (Telma brown) 3 large onions sliced 

1 pkt mushroom soup 1 teaspoon peppercorns 
salt and pepper 5 bayleaves 


Season meat well. Mix ingredients and pour over meat. Bake covered for about‘ 


hours or until soft. 
Remove meat and allow to cool. Slice and place in serving dish. Pour over heated 


sauce, 
This freezes. 


Barbecued Corned Beef 


2-3 kg (4-6 Ibs) brisket (rolled if possible) 
Cook with onions in usual manner till tender. 


Sauce: 

I tablespoon made mustard 14 cup tomato sauce 

% cup golden syrup 1 dash tabasco sauce 

4 tablespoons water 3 tablespoons brown vinegar 

Blend these ingredients. Pour over sliced meat and bake +42 hour in preheated 
oven 140°C. 


Mushrooms or boiled noodles can be added if desired. 
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Creole Beef Olives 


12-15 thinly sliced minute steak 1 small clove garlic crushed 
1 tablespoon ground coriander 1 teaspoon salt 

1 kg minced meat Ya teaspoon grated nutmeg 
1 teaspoon pepper Y% teaspoon ground cloves 


Mix the above well and fill 12-15 steak pieces 10 cm x 15 cm (4" x 6"). Roll up and 
secure with toothpicks. Dust them with flour and brown in oil. Place in a deep 
casserole and cover with the following sauce: 


2 small sliced onions 4 tablespoons oil 

2 cloves garlic 2 x 410 g tins canned tomatoes 
1 cup sliced green pepper 2 cups stock 

1 cup tinned pimento 2 teaspoons salt 

1 cup sliced mushrooms freshly ground pepper 

24 small green olives pitted 2 tablespoons chopped parsley 
2 bayleaves 2 tablespoons dry sherry 


Sauté onions, garlic, green pepper, pimento and mushrooms in oil. Add olives, 
stock, tomatoes and seasoning. Simmer for 15 minutes. Pour this sauce over the 
beef and bake in 180°C oven for 1 hour. 


Bobotie 

1% kg raw minced meat Ys cup brown vinegar 

2 onions thick slice wholewheat bread 
3 tablespoons oil 2 eggs 

1 dessertspoon strong curry powder small stick cinnamon 

1 dessertspoon borrie +7 cardamom seeds 

salt to taste 2 grated apples 

+ dessertspoon sugar 1 tablespoon apricot jam 


Using deep pot, fry sliced onions in oil till lightly brown. Mix curry powder and 
borrie in vinegar. Add salt to taste, sugar and meat. Allow to cook turning gently so 
that meat is loose. 

Add cinnamon and cardamom seeds. Cook approximately three-quarters of an 
hour then add apples and apricot jam. Soak bread in some cold water, mash and 
then beat with one egg. When the meat is ready stir in the bread mixture. Lightly 
turn into a greased baking dish and bake + 15 minutes. Just before baking beat the 
remaining eggs with a little water and pour it over the meat mixture. 
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Marinated Scotch Fillet 


1-2 kg Scotch fillet 2 tablespoons apricot jam 
1 pkt dry brown onion soup mix 1 cup bottled Italian dressing (Knor) 


Marinate meat in dressing, undiluted soup and apricot jam, overnight in fridge. 
Roast as desired basting with marinade. Chicken pieces can be used as well, in tk 


same way. 


Beef Stroganoff 


500 g beef steak thinly sliced 1 large onion finely chopped 
2 teaspoons flour Ye cup stock 
1 teaspoon lemon juice 2 tablespoons red wine 
salt and pepper 1⁄4 cup oil 
2 tomatoes skinned and sliced 1 small tin of mushrooms 
1 clove garlic l teaspoon chopped parsley 
h teaspoon sugar 
Cut meat into thin strips (7/2 cm long). Brown meat quickly in oil. Add onion, 
garlic and tomatoes and cook until brown. Add lemon juice and sprinkle with flow 
and blend well. Add wine and stir. Gradually add stock to get gravy. Add suga 
and mushrooms and cook for a further five minutes. Transfer the meat into a ser 
ing oven dish and cook for 15 minutes in a 160°C oven. 

Before serving sprinkle with parsley. Serve on bed of noodles. 


Meat Lockshen Pudding 
250 gram broad lockshen - cooked 2 tablespoons schmaltz 

and drained salt and pepper to taste 
2 large eggs 
Beat the eggs well, add the schmaltz and seasonings and finally the cooked lock 
shen. Use an oven dish approximately 34 x 23 cm and dot the bottom with 3-4 tex 
spoons schmaltz. Pour the mixture into the dish and bake at 180°C for one how. 
Must be crisp. Can be used as a vegetable or an accompaniment to soup. Cut into 
squares, 
Variation: 
Place half the mixture in the dish and add seasoned cooked mince to cover lock 
shen. Place rest of the lockshen mixture on top and bake as above. Can be served as 


a meat dish. 
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Chinese Mince Balls 


500 g minced meat 1 tablespoon maizena 
1 egg 1 teaspoon salt 
2 tablespoons grated onion pinch pepper 


1 teaspoon ground ginger 


Mix above ingredients together and make into small balls and fry in oil until done. 
Drain well. Place in deep casserole. 


Sauce: 

1 tablespoon oil 1 large tin pineapple chunks 
3 tablespoons maizena 3 tablespoons brown vinegar 
Ye cup sugar 1 tablespoon soya sauce 


6 tablespoons water 


Cook oil and pineapple juice over low heat for five minutes. Add maizena made in- 
to paste with water and vinegar. Add sugar and soya sauce and cook for ten 
minutes stirring occasionally. Pour over meat and add pineapple chunks. Bake in 
180°C oven for twenty minutes and before serving, garnish with chopped green 
peppers. 


Swedish Meat Ring 


Pastry: 

2 cups flour about */ cup iced water 

4 teaspoons baking powder 4 level tablespoons vegetable fat 
12 teaspoon salt 


Sift dry ingredients and rub in fat to fine crumbs, add iced water and roll into 
oblong shape ‘4 inch ( approx *4 cm) thick. Spread with meat mixture and roll as 
for a swiss roll. Moisten edges and press to seal. Bring both ends of roll together to 
form a ring. Place on a greased baking sheet and with a scissors cut half way 
through width of roll at intervals of 1 inch (2⁄2 cm). Separate and twist slightly. 
Brush surface with beaten egg and bake for 30 minutes at 180°C (350°F). Serve 
with brown gravy or hot tomato sauce. Green peas may be placed in the centre if 
desired. 


Meat mixture: 


Yo kg (1 1b) minced beef 2 tablespoons oil 
2 tablespoons grated onion 1 cup grated raw carrot 
1 beaten egg salt and pepper 


Heat oil, brown meat and onion, then add carrots, salt and pepper. Mix well, stir 
in egg and cook for 1 minute to thicken. 
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Sweet and Sour Meatballs 


375 g minced beef 1 small onion 

56 g fine matzo meal 1 carrot 

1 egg 1 leek 

salt and pepper 2 sticks celery 

3 tablespoons oil 56 g mushrooms 
Sauce: 

1 heaped teaspoon cornflour 1 tablespoon vinegar 

2 level teaspoons sugar 2 teaspoons soya sauce 


150 ml water salt and pepper 
1 dessertspoon tomato sauce 


Place meat, matzo meal, egg and seasonings in bowl and mix well. Shape iny 
about 16 meatballs. Fry in oil till brown all over. Chop onion, cut carrot ino 
julienne strips, slice leek and celery, quarter mushrooms add to pan and fry slowly. 
Dissolve cornflour and sugar in water and add tomato sauce, vinegar and soya ani 

ur into frying pan. Return meatballs to pan, season and cover with foil. Cook fx 
about 30 minutes and serve immediately with ribbon noodles or mashed potatoes. 


Mince Balls (with a difference) 

1 kg mince salt and pepper 

2 tablespoons grated onion 2 teaspoons curry powder 
2 tablespoons chutney 1 egg 


2 tablespoons apricot jam 


Mix together and add 2 tablespoons raw rice. Make into balls and put into dish. 
Add enough water to cover meat. Add 2 medium bottle tomato sauce. Bake clos 


ed, and open for a while at the end. Freezes well. 


Marinade for Roast 


Soak for about 8-10 hours before roasting: 
1 teaspoon dry mustard 


% cup oil 

1 cup brown vinegar 1 teaspoon mixed herbs 
5 cloves, crushed garlic 2 teaspoons syrup 

onion salt %2 cup lemon juice 
rosemary salt and a lot of paprika 


lemon pepper seasoning 


56 


Desserts 


A gluttonous fellow called Thrupp 
Adored to guzzle and sup. 
Prescribed Tenuate 

To bring down his weight 

He gobbled the whole bottle up. 
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Steamed Fruit Pudding 


Sauce: 
Heat on stove until melted — 2 tablespoons butter, 2 tablespoons syrup and y 


sugar. 


Pudding: 

1 cup flour 2 tablespoons butter 

1 teaspoon bicarbonate of soda ¥2 cup sugar 

3⁄4 cup milk ¥2 teaspoon salt 

1 egg 1 tablespoon smooth apricot jam 


Cream butter and sugar, add egg and sifted dry ingredients, alternately with milk 
Lastly add % cup mixed fruit (e.g. sultanas, cut up preserved ginger), textur 
should be like cake batter. 

Into a greased and floured steamer, first pour 1/2 of sauce in the bottom and ove 
this the pudding mixture. Seal well. Boil for 2 hours. If there is not enough saut 
when pudding is turned out, add some syrup from the preserved ginger, to balang 
of sauce. A little lemon juice can be added if the sauce is too sweet. 


Lockshen Pudding with Dried Apricots 


% kg broad lockshen 110 g brown sugar 

110 g dried apricots 110 g margarine 

2 eggs 3 tablespoons syrup 

Soak apricots overnight and drain well. Boil lockshen in salted water and drain 


well. Melt brown sugar, margarine and syrup together. Mix above together and 
add egg yolks. Beat whites till stiff and add to mixture. Grease dish and arrangt 


apricots and pour over mixture. Bake at 180°C for 1 hour. 


Hot Cherry Pudding 

2 tins 425 g each Black Cherries 85 g (3 oz) margarine 

1 level tablespoon cornflour 45 g (1% oz) soft brown sugar 
110 g (4 oz) cake flour. 30 g (1 oz) flaked almonds 


60 g (2 oz) ground almonds 


Drain cherries, measure off 250 ml (1⁄2 pint) of juice. Heat juice and thicken with 
cornflour, add cherries and allow to cool. When cool, pour into greased ovenproof 
dish. Sift flour, mix with ground almonds and sugar. Rub in margarine, add flaked 
almonds and crumble over cherries. Bake in 175°C (350°F) oven for 25-30 


minutes. 
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Scone Dessert with Jam Sauce 


2 cups flour 1⁄2 cup sugar 
1 teaspoon baking powder 1 egg, beaten 
1⁄2 teaspoon salt y2 cup milk 
4 tablespoons butter apricot jam 


Sift flour, baking powder and salt together. Rub in butter and stir in sugar. Add 
the milk to the egg and mix into the flour with the blade of a knife or lightly with a 
fork. Roll out the dough into a rectangle and spread with apricot jam. Roll up from 
the length like a swiss roll and place in a greased baking dish. Pour the following 
syrup over and bake in a hot oven (450°F) 220-230°C for 50 minutes. 


Jam Sauce 

12 cups boiling water 2 tablespoons butter 

14 cup sugar 2 tablespoons apricot jam 
14 teaspoon salt 1⁄2 teaspoon vanilla essence. 


Mix all the ingredients and pour hot over the roll. 


Baked Chocolate Fudge Pudding 


1 cup flour Y2 teaspoon salt 

2 tablespoons cocoa Y2 cup milk 

2 teaspoons baking powder V2 cup sugar 

] teaspoon vanilla essence 3 tablespoons melted butter 


2 cups boiling water 


Sift flour, baking powder, salt, sugar and cocoa together. Add milk, vanilla and 
melted butter. Use a little more milk if necessary. The consistency should be like 
cake batter. Stir until well blended. Pour into a large greased ovenware dish. Take 
an additional 1⁄4 cup cocoa and 2 cup sugar and mix well together. Pour this thick- 
ly over the top of the pudding. Over this pour the 2 cups of hot water and bake in a 
180°C (350°F) for 40 minutes. Serve with custard. 


Hot Fruit Salad 


2 apples, peeled, cored and thinly 2 ripe bananas, diagonally sliced 
sliced 2 tablespoons brown sugar 
1x 410 tin sliced peaches Rind of 1 lemon and 1 orange 


1 x 410 g tin apricots 


Mix the juice of the peaches and apricots with brown sugar and rinds. Place fruit 
in a casserole, add juice and bake in a 180°C oven for %4 hour, uncovered. Serve 
hot or cold with ice cream, cream or on its own. 
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Baked Bananas 
4 tablespoons unsalted butter 


8 bananas 

4 tablespoons brown sugar ¥% cup flour 

1 cup orange and grapefruit Ys cup slivered almonds 
marmalade ¥2 cup pecan nuts slightly chopped 


9-10 tablespoons Grand Marnier 


Place 8 whole peeled bananas in an ovenware dish. Sprinkle with 2 heaped wi— 
spoons brown sugar. Spread with 1 cup good quality orange and grapefruit m— 
malade. Sprinkle with 6 tablespoons Grand Marnier. Cover with almond/ps= 
mixture. 

Almond/Pecan mixture: 

Beat in food processor or mixer, 4 tablespoons unsalted butter, % cup flow, 5 
tablespoons sugar. Add a good % cup slivered almonds and ¥/2 a cup of slight» 
chopped pecan nuts. Bake at 190°C (375°F) for approximately 20 minus 
Sprinkle with 3 to 4 more tablespoons Grand Marnier. Serve hot with ice oea 


Clafoutis French Batter Pudding 
200 ml milk 60 g butter (2 oz) 
3 eggs 750 g fresh fruit e.g. cherries, plums 
60 g (2 oz) flour or apples 
60 g (2 oz) sugar Icing sugar 
1 teaspoon vanilla essence or 2 table- 
spoons rum 


Put all ingredients except fruit in processor and whirl them at high speed for aftt 
seconds. Scrape down sides of bow! and blend again for forty seconds. If you ha 
no processor, stir flour and eggs together in large bowl and slowly stir in mil 
sugar and rum or vanilla essence. Beat until flour lumps disappear and batter! 
smooth. Pat fruit dry and spread evenly in well buttered baking dish that holds l! 
litres. Pour in batter and bake at 190°C for forty minutes or until top is golden an 
firm to touch. Dust lightly with icing sugar and serve while still warm. 


Blintz Soufflé 

750 ml Smetana (3 cups) 4 eggs 

125 g butter little less than 1 cup sugar 
2 teaspoons vanilla essence ¥2 teaspoon cinnamon 


Melt the butter and pour into a mixer or blender with other ingredients. Place! 
cheese filled bintzes in a deep ovenware dish. Pour the sauce over them and bake 


180°C (350°F) for 45 minutes. 
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Noodle Kugel (6-8) servings 


3 eggs 1⁄2 teaspoon vanilla extract 
1⁄2 cups cottage cheese 1 teaspoon cinnamon 

3⁄4 cup smetana (or yoghurt) Y% cup honey 

1 cup cream cheese pinch salt 


Beat together till smooth. Then slice either 2 medium apples or 2 fresh, ripe 
peaches. Cook 4 cups (raw) wide, flat egg noodles in salt water until just barely 
tender. Drain and butter. 


Combine everything into a buttered casserole. Spread all the ingredients and then 
top with mixture of: 


1 cup breadcrumbs Ys cup wheat germ 
2 teaspoons cinnamon 4 cup brown sugar 


Dot with butter. Bake uncovered 35 mins at 180°C. 


Malva Pudding 


(Danish) 

] cup sugar 1 pinch of salt 

1 egg 1 tablespoon butter 
1 tablespoon apricot jam 1 teaspoon vinegar 
1 cup flour 1 cup milk 

] teaspoon bicarbonate of soda 

Sauce: 

1 cup cream 1 cup sugar 

6 oz butter Ye cup hot water 


Beat the egg and sugar well in a mixer. Add the jam. Sift flour, bicarb and salt. 
Melt the butter and add vinegar. Add liquids to egg mixture alternately with the 
flour. Beat well and bake in a covered dish at 180°C for % to 1 hour. Melt 
together the ingredients for the sauce and pour over the pudding as it comes out of 
the oven. Serve hot with cream or ice cream. 


Baked Lemon Pudding 


1 tablespoon butter 3⁄4 cup sugar 
1 cup milk 1 lemon 
2 eggs 2 tablespoons flour 


Cream butter and sugar. Add flour, lemon juice and rind. Add yolks, then milk. 
Beat well. Fold in stiffly beaten whites and pour into buttered dish. Stand dish in 
hot water and bake in moderate oven for 3⁄4 hour. 


61 


Steamed Banana Dessert 


3 large mashed bananas (1 cup) 25 ml flour 

1 egg pinch salt 

125 ml sugar 10 ml bicarbonate of soda 
125 ml fresh brown bread crumbs 125 ml cold water 

250 g fruit cake mix 


Mash bananas — add egg and sugar and beat well. Add fruit and bread crumb 
Lightly stir in sifted flour and salt, then bicarb mixed with cold water. Mi 
thoroughly. Pour into greased basin. Cover and steam for 1-1¥2 hours. 

Serve with custard or cream. Good both hot and cold. 


Baked Sponge Pudding with Syrup 


Sponge: 
1 cup flour 1 tablespoon smooth apricot jam 
1 cup sugar 1 teaspoon baking powder 


1 teaspoon bicarbonate of soda 


1 cup milk 
1% teaspoon vinegar 


. Ogg 
Beat egg and sugar until creamy. Add rest of ingredients and finally the milk. Bi 
in a 20 cm (8 inch) square ovenproof dish in a 180°C oven for 30 minutes. 


Syrup: 

Boil together:- 

1 cup sugar l teaspoon vanilla essence 
1 cup milk 125 g margarine or butter 


Ye cup boiling water 


Serve hot with syrup. 


Divine Coffee Ice Cream 
1% cups sugar 1 tablespoon coffee liqueur 
1 cup water l litre (1 quart) whipping cream 


8 beaten egg yolks 1 cup chopped walnuts (or pecan) 


1 tablespoon instant coffee 

Dissolve 142 cups sugar in 1 cup water. Bring to boil and boil for 5 minutes only. 
Cool slightly and pour slowly onto 8 beaten egg yolks (in top of double boiler) 
beating all the time, add 1 tablespoon of instant coffee dissolved in 1 tablespoon! 
coffee liqueur. Stir over hot (not boiling) water until eggs thicken. Cool over ice, 
stirring all the time. Fold into 1 litre (1 quart) of whipped cream and add more of 
fee liqueur to taste and then add 1 cup chopped nuts. Freeze. 
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Parava Chocolate Ice-cream 


1 slab albany chocolate 6 eggs 
Ya teaspoon vanilla essence 1 dessertspoon sugar 


Melt chocolate in a double boiler and add egg yolks one at a time to melted 
chocolate beating well after each addition. Add vanilla essence and beat. Add sugar 
and beat well. Fold in stiffly beaten egg whites, Freeze. If desired, glacé cherries or 
peanut brittle, may be added. When slightly set mix again to prevent ingredients 
from settling at the bottom. 


Toffee Ice-cream 


Melt: 150 gram sugar till light brown. Be careful not to let it burn. 

Add: 250 ml sweet cream. Stir until the sugar has completely dissolved. Allow to 
cool. 

Beat: 4 egg whites till very stiff. 

Add: 4 yolks and beat until combined. 


In a separate bowl beat 250 ml sweet cream. 
Fold eggs, cream and toffee mixture together. Freeze till almost firm then beat to 
break up ice crystals. Freeze till firm. 


Easy Lemon Ice Cream 


1 tin evaporated milk (large) 
1 egg 

1 cup sugar 

1⁄2 cup lemon juice 


Boil the milk in the tin for 20 minutes. Place in fridge to get cold, overnight if 
possible. Remove from tin and beat in an electric mixer until at least double in 
bulk. Add sugar slowly, beating all the time, then the beaten egg. Fold in the 
lemon juice slowly by hand. The mixture thickens as the juice is gently folded in. 
Freeze. 


Post Toastie Pudding 


125 g butter grated rind of 1 lemon 
Ys kg syrup 1 large packet post toasties 


Melt butter in saucepan, add syrup and cook till dissolved. Add post toasties and 
coat with syrup mixture. Butter ring mold and pile in mixture and leave in fridge 
till set. When unmolded fill centre with ice cream or whipped cream. Can also be 
set as liner in loaf pan and when set, filled with ice cream and frozen till needed. 
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Coco Pop Base for Ice Cream 


4 cups coco pops 
4 tablespoons peanut butter 

4 tablespoons golden syrup 

Mix and pat into a springform tin. 
Fill with any ice cream. 


Chocolate Cheese Dessert 


1 carton (250 g) smooth white Y% cup sugar 
cheese 125 ml cream 
200 g dark chocolate 1 pkt Boudoir biscuits 
rum or liqueur 1 tablespoon instant coffee 
2 eggs % cup sugar (for egg whites) 


Mix cheese with sugar in a mixer. Melt the chocolate over hot water and add? 
tablespoons liqueur. Add 2 beaten yolks to chocolate mixture and then add to th 
cheese. Beat whites stiffly with the sugar and fold into mixture. Add the stiflly 
yeaten cream. Soak biscuits in coffee which has been dissolved in a little water and 
iome liqueur. Make a base of the biscuits in a loose bottomed tin, pushing th 
biscuits close together. Pour on chocolate mixture and freeze. Serve half thawed 


Guava Pudding 


about 4/2 kg guavas 

1 pkt orange jelly 

Peel guavas and cut in half. Remove pips with spoon. Boil together pips and guave 
skins with water to cover. Strain and then poach guava halves in liquid. When 
done, dissolve jelly in 2 cups hot liquid, liquidise fruit and jelly together. If to 
sweet add a few drops of Angostura Bitters and pour into glass dish till set. 


Orange Pudding 


2 orange jellies 

4 eggs (separated) 
2 cups orange juice 
Cream the yolks and sugar. Dissolve jelly in the boiling water and to this add the 
orange juice. Stir in egg and sugar mixture. Beat whites stiffly and fold in. Place in 


1 small cup sugar 
2 cups boiling water 


fridge to set. 


Liquifruit Dessert 

1 litre apricot liquifruit 2 boxes apricot jelly or any yellow 
250 ml cream substitute jelly 

250 g dried apricots 


Soak apricots overnight and cut up when puffy. Dissolve jelly powder in boiling li- 
quifruit. Add apricots. Let cool. Whip cream substitute and fold into slightly set li- 
quifruit. Set in mould in refrigerator. 


Lemon Mousse 


4 eggs juice of 4 lemons 
9 tablespoons castor sugar 1 level tablespoon gelatine 
250 ml cream 


Separate eggs and beat yolks with sugar. Melt gelatine in half a glass of boiling 
water, Beat egg whites and cream separately. Add lemon juice to beaten egg 
whites. Then add dissolved gelatine and let set slightly. Lastly fold in whipped 
cream and beaten whites. Set in attractive dish. 


Ginger Pudding 

1x 410 g tin evaporated milk stored 1 tablespoon lemon juice, plus a 
in refrigerator overnight little extra 

3 eggs Ys cup of sugar 

1 x 410 g tin crushed pineapple crushed ginger biscuits 

4 teaspoon salt finely cut preserved ginger 


1 envelope gelatine 


Combine the 3 slightly beaten egg yolks with 1 cup of the drained pineapple pulp, 
add 1 cup of the juice, the salt, 1 tablespoon lemon juice. Pour into top of double 
boiler and double boil slowly until mixture thickens. Take off stove and allow to 
cool. When cooled add the envelope of gelatine which has been dissolved in a 1⁄4 
cup cold water and then add a little boiled water. Add to cooled mixture and set 
aside. Beat the evaporated milk until it doubles itself, then slowly add the sugar 
and a little lemon juice. Beat until mixture increases still more, then fold in the 
cooled ingredients. Beat the egg whites until stiff and fold in last. 

Line a loaf tin: First spoon a layer of the mixture, sprinkle it well with the crush- 
ed ginger biscuits and finely cut ginger and continue to build it up. Refrigerate 
overnight. Turn out and garnish as desired. 
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Ginger Surprise 
2 packets ginger biscuits 2 tins caramel treat 
500 ml cream 5 pieces chopped glacé ginger 


Whip cream with a dash of sugar. Spread each biscuit with caramel and cover by. 
tom of dish, biscuit side down. Spread cream over this and repeat until all biscuit 
are used up. Top must be cream. Sprinkle glacé ginger between layers and reser 
two biscuits to crumble and sprinkle over the top. Decorate with cherries aj 


angelica. 


Fruit Pudding 
Place any drained fruit at the bottom of a cake or tart dish. (e.g. apricot halves o 
pineapple chunks) 


Beat well: 

2 eggs 2 teaspoons baking powder 
Ya cup sugar 3 tablespoons oil 

Ye cup flour little vanilla essence 


Cover fruit and bake at between 180-190°C (350-375°F) for /2 hour. When cold 
top with sifted icing sugar. Serve with custard. 


Frozen Lemon Pudding 
Line a springform tin with foil and sprinkle with 4-6 crushed boudoir biscuits. 


2 teaspoons lemon rind 


3 eggs 
Ya cup sugar 250 ml (¥ pint) cream 
1⁄4 cup lemon juice pinch salt. 


Separate eggs and beat yolks well with sugar, add lemon juice, lemon rind and 
whipped cream, add salt and fold in stiffly beaten egg whites. Pour into tin, 
sprinkle top with crushed biscuits. Cover tin with foil and freeze. 


Coconut Fruit Bowl 


21⁄2 cups pineapple titbits (drained) 1 cup tiny marshmallows 
1 small tin mandarin oranges 2 cups sour cream 
(drained) 13⁄2 cups coconut 
1 cup fresh or canned small 4 teaspoon salt 
seedless grapes 


Combine all ingredients and chill before serving. 
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Nougat Pudding 


1 lemon jelly 1 cup miniature marshmallows or 
1 tablespoon gelatine large pink and white cut up 
2 cups boiling water 12 cherries halved 
125 ml cream, whipped 3 pieces of preserved ginger, 
2 cup almonds coarsely chopped cut up 
(skin on) 


Dissolve jelly and gelatine in the hot water. Place in fridge and when nearly set add 
cream and rest of the ingredients. Dampen or oil a loaf tin, put in jelly mixture and 
return to fridge to set. Unmould to’ serve. 


Strawberry Mould 


1 packet strawberry jelly 6 crushed macaroons (optional) 

Slightly less than ¥2 litre boiling 2 cups halved strawberries 
water 1 cup whipped cream 

Y2 cup blanched almonds pinch salt 


12 finely cut marshmallows 


Dissolve jelly in boiling water. Chill, and when slightly thickened beat till consis- 
tency of whipped cream. Combine nuts, marshmallows, strawberries, macaroons 
and salt. Add to jelly. Fold in cream. Turn into mould and chill until firm. A loaf 
tin is suitable with the pudding served in slices. 


Mango Mousse with Lychee and Brandy Sauce 


250 ml (2 pint) cream 2 tablespoons icing sugar 
2 teaspoons gelatine 2 teaspoons brandy 
14 cup water 2 beaten egg whites 


2x 454 g (16 oz) tins of mangoes 


Drain mangoes and blend the fruit only in a liquidizer, strain and add gelatine 
which has been dissolved in the water. Add whipped cream, icing sugar and bran- 
dy. Fold in beaten egg whites. Can be set in a mould. 


Sauce: 

250 ml (2 pint) cream 2 tablespoons icing sugar 

2 tablespoons brandy (or more to 1 tin lychees chopped 
taste!) 


Mix together and serve separately. 
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Ginger Chiffon Pudding 


Dissolve 1 tablespoon instant coffee in a cup of hot water and place in the top ofa 
double boiler together with 250 g marshmallows. Stir well, adding ¥4 teaspoon salt 
when marshmallows have melted. Allow to cool and thicken. 


Into the above fold in the well beaten whites of 2 eggs 


250 ml (1⁄2 pint) whipped cream 3⁄4 cup chopped glace cherries 
Ye cup grated preserved ginger ¥2 cup chopped nuts (walnuts and/or 
pecans) 


Cover the bottom and sides of a bowl with ginger nut biscuits which have been 
sprinkled with sherry or brandy, then pour in the above mixture and set in the 
refrigerator. Garnish as desired. 


Poached Peaches 


750 ml water 12 firm peaches 

375 ml sugar 3 oranges 

stick cinnamon 2 dessertspoons Cointreau 
orange peel 


Place sugar and water in wide saucepan and stir till dissolved. Add cinnamon and 
peel and simmer 5 minutes. Add peeled peaches and cook gently 10 minutes. 
Remove and allow to cool in syrup. Arrange peaches in dish. Reduce syrup till 
thickened and strain. Add orange juice and Cointreau. Pour over the peaches. 
Serve cold. 


Pears a L’Orange 


6 pears 2 tablespoons lemon juice 
3 oranges 3 sticks cinnamon 
Ya cup sugar 


If using large pears, peel core, cut in half and place cut-side down in ovenware 
dish. (if small pears, use whole). 

Remove peel from 1 orange and cut into thin strips. From oranges, extract 1 cup 
juice, combine with the sugar and peel and cinnamon. Bring to boil in a pot, cover 
and simmer for 5 minutes. 

Pour syrup over pears, cover with foil and bake at 200°C (400°F) for whole 
pears 1 hour, halves 30 minutes. 


Cakes and Tarts 


A corpulent lady called Jean 
On cake was enormously keen 
She’d gobble away 

At pastries all day 

Then put in her tea saccharine. 
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Chocolate Mint Cream Cheese Cake 


Chocolate Filling: 
3⁄4 of a 250 g carton cream cheese 6 cups sifted icing sugar 
(red lid) Y% cup hot water 
Ye cup margarine 125 g dark cooking slab chocolate 
Ya teaspoon vanilla essence melted and mixed smooth 


Ya teaspoon peppermint essence 


Cream cheese, margarine and essences together. Blend in 3 cups icing sugar, then 
the other 3 cups alternately with the hot water. Fold in chocolate. Mix until 


smooth. 


Cake: 
2 full cups of the above chocolate 2% cups sifted flour 
mixture 1% teaspoons bicarbonate of soda 
1⁄4 cup margarine 1 teaspoon salt 
3 eggs % cup milk 


Combine chocolate mixture with margarine, add eggs one at a time. Beat for one 
minute. Sift dry ingredients and fold in alternately with milk, beginning and em 
ding with dry ingredients. Pour into 2 well greased and lightly floured 23 cm (9") 
round layer pans — 3¥2 cm (1%") deep. Bake for 30 — 40 minutes at 180°C (mode 
rate) oven. Cool. Ice cake with remaining chocolate mixture and put between 
layers as well. Decorate with chocolate curls if desired. 


To make chocolate curls: 
Allow chocolate to become slightly soft, but not melted. Thinly shave smooth side 


with a swivel-bladed potato peeler. 


Cheese Cake Russe 

Y2 kilo smooth cream cheese 1 teaspoon vanilla 

Ye cup sugar 3 tablespoons chopped walnuts 

34 cup thick cream slightly beaten 3 tablespoons sultanas 

125 g soft butter 1 heaped teaspoon gelatine dissolved 
2 egg yolks in ¥2 cup hot water 

pinch salt 


Mix cheese and sugar and beat well. Add yolks and butter and mix well. Add 
gelatine, salt, vanilla and mix till smooth. Add cream and lastly nuts and sultanas 
and mix well. Grease and paper 10" (25 cm) loose bottom tin and coat well with 
crushed tennis biscuits. Pour mixture over this and set in fridge for about 5 hours. 
Remove from tin, but leave on base and sprinkle top with more crumbs. 
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Apple & Sultana Sour Cream Pie 


200 g shortcrust pastry 125 ml sweet sherry 

200 g sultanas 3 medium cooking apples, peeled, 
2 eggs cored and sliced 

12⁄2 ml lemon juice 150 g castor sugar 

3 ml each cinnamon, nutmeg, cloves 125 ml Smetana 

25 ml finely chopped walnuts pinch ground ginger 


Preheat oven to 200°C. Roll out pastry and use to line a 20 cm fluted flan ring 
placed on an ungreased baking tray. Reserve pastry trimmings. 


Filling: 

Simmer sultanas in sherry for 5 minutes. Arrange apples on base of flan case. Beat 
eggs and sugar well together. Stir in lemon juice, sour cream, spices, sultanas and 
sherry. Pour mixture into flan case over apples. Decorate with a trellis of pastry 
trimmings. Sprinkle with walnuts and bake in the centre of oven for 10 minutes. 
Reduce temperature to 170°C and bake a further 30-35 mintues. Serve lukewarm. 


Pastry: 

180 g (6 oz) flour 

125 g (4 oz) shortening 
2 tablespoons cold water 


Kranskuchen 

2 cups flour 2 dessertspoons sugar 

1 egg 60 g butter 

250 ml smetena 1 teaspoon baking powder 

1 cup mixed currants, seedless 2 tablespoons coarsely chopped 
raisins and sultanas walnuts 

6 cherries 4 pieces glacé ginger 

cinnamon jam 


Cream butter and sugar. Add egg, smetena and lastly the flour sifted with the bak- 
ing powder. Roll out into rectangle. Spread with jam, fruit, cut up ginger, cherries, 
walnuts and sprinkle liberally with cinnamon. Roll up lengthwise and place on 
greased baking tray. Make into a crescent and with a sharp knife, make cuts %4 of 
the way through crescent at 21/2 cm intervals. Turn each section on it’s side. Paint 
the top with beaten egg and sprinkle with cinnamon and sugar. Bake in 180°C 
oven for 30-40 minutes. Pour over a water icing when cold. 
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Crumble Apple Tart 

Pastry: 

1 cup coconut Y2 cup sugar 

1 cup flour 125 g (4 Ib) melted butter 


Mix all together. Divide in two. Pat half of the dough, thinly into a shallow fluted 
dish. (Not on sides). 

Mix one tin of pie apples with sultanas, cinnamon and sugar. Place in dish. 
Crumble rest of dough over the top (large pieces like farfel). Put pecan nuts or 
cherries on top. Bake in a 180°C (350°F) oven till light brown. 


Rich Wet Chocolate Cake 
3⁄4 cup cocoa (glass measuring cup) 3 unbeaten eggs 
% cup brown sugar 1 teaspoon vanilla 
1% cups scalded milk 2 cups flour 
% cup of butter (a little less 1 teaspoon salt 
than 180 g (6 oz) 1 teaspoon baking powder 
1 cup ordinary sugar % teaspoon bicarbonate of soda 


sift cocoa and brown sugar together. Add scalded milk gradually and stir until 
smooth. Allow to cool. Cream butter and sugar, add one egg at a time, beating after 
each addition. Sift flour, baking powder, bicarbonate of soda and salt together 3 
times. Add to creamed ingredients alternately with cocoa mixture, add vanilla and 
beat until smooth. Pour into 23 cm (9") sandwich tins and bake in moderate 
180°C (350°F) oven for 35 minutes. 


Israeli Yoghurt Cake 


180 g (6 oz) margarine or butter 2 eggs 

144 teaspoons baking powder 1 cup sugar 
1 teaspoon bicarbonate of soda 2 cups flour 
250 ml yoghurt 


Cream butter and sugar. Add eggs one at a time, then sifted dry ingredients and 
finally the yoghurt. Use a 23 cm round or square oven dish 5 cm high and put half 
the mixture in dish, sprinkle with half the filling, then the rest of the mixture and 
lastly the remaining filling. Bake 40 minutes at 180°C (350°F). 


Filling and topping: 

Ys cup sugar 

1⁄2 cup chopped nuts 
2¥2 teaspoons cinnamon 
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Cherry Pie 


1 x 410 g tin canned black stoneless 125 g flour 
cherries 100 g soft margarine 
2 tablespoons berry jam (any) 50 g soft brown sugar 
1 level tablespoon maizena 1 pkt (100 g) flaked almonds 


Drain juice from cherries and add the cherry juice to water to make up to 250 ml. 
Heat this in a saucepan with the berry jam. Thicken with the maizena (which has 
been mixed with a little cold water). Add cherries and pour into a round pie dish 
(28 cm) and cool. Mix together the flour, margarine, sugar and flaked almonds. 
Scatter this over the cherries and bake in a 200°C oven for about 25 minutes. Serve 
hot with cream or ice-cream. 


Mock Almond Tart 


Line a 23 cm tart dish with your favourite pastry and cover base with 2 tablespoons 
of apricot jam. 


10 tablespoons oats 8 tablespoons milk 
2 tablespoons coconut 6 tablespoons butter 
6 tablespoons sugar 


Cream butter and sugar. Add dry ingredients and milk. Bake at 190°C for 30-40 
minutes. When cold, ice with icing sugar made into a thick paste with fresh lemon 
juice and one teaspoon of almond essence. Decorate with cherries and flaked 
almonds. 


Apple Tart 

60 g butter (2 oz) ¥ cup milk (more if necessary, 

1⁄2 cup sugar dough must be soft) 

2 eggs 1 x 410 g tin unsweetened pie apples 


l cup self raising flour 


Cream butter and sugar, add eggs, then flour and milk. Place in a buttered tart 
dish and cover with drained apples. Bake at 180°C-190°C (350°F-375°F) for 30 
minutes. While cake is in the oven prepare the following sauce: 

Dissolve over very low heat, % cup sugar and % cup cream and stir until light 
brown. Remove from heat and add 1 dessertspoon caramel essence. Prick the tart 
all over when it comes out of the oven and pour over the hot sauce. 

Instead of self raising flour, 1 cup flour and 1 teaspoon baking powder can be 
substituted. 
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Sliced Apple & Cream Tart 
4 cooking apples (large), peeled and 2 tablespoons flour 

cored and cut in half through 1 tablespoon sugar 

the diameter 2 tablespoons sultanas soaked in 
1 cup cream 1 tablespoon brandy (optional) 
2 eggs 


Slice apples very thinly and sprinkle well with sugar and allow to stand for 15-20 
minutes. Line an ovenware dish 25 cm x 162 cm x 5 cm (10" x 6⁄2" x 2") with 
short crust pastry. Pour liquid off apples and pack the apple slices in neat rows, 
standing upright against each other. Beat the eggs with the flour and sugar, then 
add unwhipped cream and pour over the apples. Bake in a 200°C (400°F) oven for 
15 minutes and then reduce heat to 180°C (350°F) and bake for a further t 25 
minutes. Serve hot. Makes an excellent dessert, but can also be served cold. 


Shortcrust Pastry to fit the above size dish: 


1% cups flour 2 teaspoons baking powder 
125 g (4 oz) butter 1 egg 
1⁄2 cup sugar no liquid 


Cream butter and sugar, add beaten egg, lastly sifted baking powder and flour. Pa 
nto dish. This dough keeps well in the refrigerator. 


Walnut Chiffon Cake 

7 eggs, separated 14% cups brown sugar 

1⁄2 teaspoon cream of tartar ¥2 cup oil 

2 cups flour 4 teaspoons baking powder 
1 teaspoon salt 2 teaspoons caramel essence 
%4 cup cold water ¥% cup chopped pecan nuts 
For icing: 

125 g soft margarine 1 teaspoon caramel essence 
34 pkt of icing sugar 1 teaspoon instant coffee 


Beat egg whites with cream of tartar until stiff. Set aside. Beat yolks, sugar and oil. 
Sift flour and baking powder and add to yolk mixture. Add essence, water and 
chopped nuts. Fold the egg whites in gently and bake in an ungreased chiffon cake 
tin for 55 minutes at 180°C (350°F), then turn oven up slightly for another 10 
minutes. Remove from oven and invert cake tin until cool. Beat all the icing ingre- 
dients together and ice cake when cold. 
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Chocolate Wine Cake 


Boil together: 
1% cups sugar Ys cup water 
¥ cup wine (red muscatel) 4 tablespoons cocoa 


When boiling add 250 g butter and remove from stove. Allow to cool. Then add: 


4 large egg yolks 
] teaspoon vanilla 


Measure off 1⁄2 cup of the boiled, melted mixture and keep for icing. To rest, add: 


1 cup self-raising flour 
4 stiffly beaten egg whites 


Grease cake tin and pour in mixture. Bake at 180°C (350°F) for + 30 minutes. 
When cake is baked, remove from oven and pour the remaining chocolate mixture 
over cake whilst still hot. 


Wheat Germ Apple Cake 


125 g (4 oz) butter 1% cups wholewheat flour 
12 cup brown sugar 2 teaspoons baking powder 
] egg 1 teaspoon cinnamon 
3 apples, stewed with sugar, cinna- Ye cup chopped dates 
mon and lemon juice and then 1 cup raisins or sultanas 
mashed Ye cup wheat germ 


Cream butter and sugar and add egg. Mix flour, baking powder and cinnamon and 
add to mixture. Add raisins, dates and wheat germ and lastly fold in mashed ap- 
ples. 

Put into a greased loaf tin and bake for 1⁄2 hours at 150°C (300°F). 


Chinese Tart 


Line 23 cm tin with tart dough. Cover with thin layer of apricot or plum jam. 


Filling: 2 eggs 
125 g castor sugar 60 g ground almonds 
125 g butter 60 g finely crushed Marie biscuits 


Cream butter and sugar well and add beaten egg yolks. Then add almonds and 
biscuit crumbs and lastly stiffly beaten egg whites. Cover with strips of dough to 
form a trellis and bake in 180°C oven till golden brown. When cold, spread thin 
water ice and decorate with cherries, icing, angelica and almonds. 
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Cream Cracker Tart 

2 pkts Cream crackers 2 ml salt (less than 1⁄2 teaspoon) 
1 litre milk 100 ml cold water 

200 g (1 cup) sugar 3 eggs (separate whites and yolks) 
50 g butter or margarine 5 ml (1 teaspoon) vanilla essence 
60 g cake flour 250 g icing sugar (2 pkt) 

50 g maizena 40 ml boiling water 


3 teaspoons custard powder 


Butter flat pyrex dish 25 x 35 cm — 15 cream crackers fit bottom. All lines one way, 

Heat milk to boiling point, add sugar and butter — stir until melted — remove 
from stove. 

Mix flour, maizena, custard powder and salt with cold water to make a paste, 
add egg yolks and beat. 

To this add some of the milk mixture to thin it a bit then add to milk mixture, 
return to stove and stir over a low heat + 5 minutes until custard thickens. 

Remove from stove, add teaspoon vanilla and fold in stiffly beaten whites of egg. 
Pour custard over biscuits. Put another layer of cream crackers on top (laying them 
same way as bottom). 

Put in fridge to settle. After it is set, mix icing sugar with 40 ml boiling water, 
add drop of amond essence. Make stiff glaze. Pour over, take knife and spread it 
evenly. 


Russian Cheese Cake 

Base: 

1⁄2 cup buttermilk 1 teaspoon baking powder 

1 cup flour 1⁄2 teaspoon bicarbonate of soda 
60 g (2 oz) sugar 1 teaspoon vanilla essence 

60 g (2 oz) soft butter 


Cream butter; add flour, bicarbonate of soda and baking powder alternately with 
buttermilk, then add vanilla. Put into a greased ovenware dish or loose-bottomed 
tin. 


Filling: 

1 x 250 g carton smooth white 1 teaspoon vanilla essence 
cheese 60 g (2 oz) sugar 

1 well beaten egg some raisins or sultanas 


grated rind and juice of 1 lemon 


Mix filling ingredients together very well. Spread over base of cake. Bake for about 
40 minutes in a 180°C (350°F) oven. Allow cake to cool in a switched off oven 
before removing. 
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Honey Cake 


2 teaspoons cinnamon 


% kg self raising flour 2 eggs 

1 cup sugar 1 teaspoon bicarb 

1 cup oil 1 cup golden syrup 
1 cup boiling water 2 teaspoons ginger 


Put all ingredients in a bowl lastly adding boiling water and mix very well. Oil 
baking tins and line with foil. This makes two 1⁄2 kg loaves or 1 large cake. Bake in 
180°C oven for approximately 45 minutes. 


White Fruit Cake 


250 g butter 34 cup sugar 

3 eggs 2 cups flour 

2 teaspoons baking powder Ys teaspoon salt 

250 g sultanas 250 g cherries 

] teaspoon almond essence 1 tablespoon brandy 


Cream butter and sugar and beat in eggs. Add sifted dry ingredients and then fold 
in fruit, essence and brandy. Bake in a 160°C (325°F) oven for 14 - 2 hours, 


Orange Cake 

125 g butter 1 cup sour milk 

l cup minced raisins 1 cup sugar 

2 cups flour 1 teaspoon bicarbonate of soda 
2 eggs rind of an orange 


Beat butter and sugar well together, add eggs. Dissolve bicarbonate of soda in sour 
milk and mix alternately with flour into butter/sugar mixture. Add raisins and 
rind. Bake in a tube tin in a 180°C (350°F) oven for 45-50 minutes. Tin must be 
well greased and floured. Remove from tin on to a wire rack. Boil up 1⁄2 cup orange 
juice and pour over cake while both are still hot. 


Easy Boiled Fruit Cake 


750 g cake fruit 2 cups sugar 

2 cups water 250 g butter 

4 cups flour 2 beaten eggs 

3 tablespoons brandy 2 teaspoons bicarbonate of soda 
2 teaspoons ground mixed spice mixed with a little milk 


Boil fruit, sugar, water and butter for 5 minutes after it comes to the boil. Allow to 
cool. Add flour and spices, the eggs and mix well. Add bicarbonate and lastly the 
brandy. Bake at 160°C for 1⁄4 hours. Makes 2 x 23 cm loaves. 
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Lemon Crumble Pie 

Filling: 

Moisten 6 tablespoons cornflour, 1% cups sugar and ‘2 teaspoon salt in ¥% cup 
cold water. Add this to 1⁄2 cups boiling water. Bring to the boil, stirring until 
thick and clear. Remove from heat and add it very slowly to 1 beaten egg. Retum 
to heat and cook gently, (do not boil) for about 6 — 8 minutes until thick. Remove 
from heat and add !⁄ cup lemon juice, 1 teaspoon grated lemon rind and 2 table 
spoons margarine. Allow to cool. 


Crust: 
Mix together %4 cup coconut, % cup flour, %4 cup brown sugar, % cup crushed 


cornflakes, /2 teaspoon bicarbonate of soda and 1 teaspoon grated lemon rind, then 
add 125 g (4 oz) melted butter. Press ¥/s of this mixture into a pie dish. Pour in the 
filling and cover with the remaining crust mixture. Bake at 180°C (350°F) for 20 


minutes. 


Banoffi Pie 

Crust: 

125 g crumbed Tennis biscuits 60 g chopped walnuts 
(4 oz) 60 g melted butter 

60 g castor sugar (2 oz) 


Mix well together and press into a 23 cm x 26 cm (9-10 inch) pie dish. 


Filling: 
1 tin caramalized condensed milk 
4 sliced bananas sprinkled with lemon juice 


Spread condensed milk over base and place bananas over this. 


Topping: 
Whip 250 ml cream with 1 teaspoon instant coffee and as it thickens add 30 g 


(1 oz) castor sugar. Spread on top of pie. 


Nut Crust 

300 g (10 oz) walnuts or almonds 3 cups flour 

250 g (8 oz) butter softened 1 beaten egg 

Y% cup sugar 1 teaspoon vanilla essence 


Mix all ingredients together in a food processor or electric mixer. This may be kept 
in the refrigerator or freezer and used as a tart or biscuit base when required. 
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Basic Tart Dough 


190 g butter 2 teaspoons baking powder 
2 cups flour vanilla essence 
Ye cup sugar 1 egg 


Have butter at room temperature and mix all the ingredients together to form 
dough. Can be frozen or kept in the refrigerator. 


Easy Flaky Pastry 


250 g carton homogenised white cheese 
250 g flour 
250 g margarine or butter 


Mix all together until smooth and place in the refrigerator before using. Suitable 
for jam turnovers or any quiche. 


Chocolate Crunch Log 
Grease a swiss roll tin. Line with greased and floured wax paper. 


Cake: 
Sift % cup sifted flour; 1⁄4 teaspoon bicarbonate of soda; % teaspoon salt. 


Beat: 4 eggs; 1 teaspoon vanilla until thick. Gradually add *4 cup sugar. Beat until 
thick and ivory coloured. Fold in dry ingredients. 


Melt together: 60 g dark chocolate; 2 tablespoons sugar; 3 tablespoons water. 


Fold into batter. Pour into tin and put into a 190°C oven for 15 minutes, Turn on- 
to towel spread with icing sugar. Roll lengthwise and allow to cool. 


Filling: 
Beat 1 cup cream till thick; 1 teaspoon instant coffee. Add one cup crushed peanut 
brittle. 


Fill cake, roll as a swiss roll. 


Glaze: 
Melt: 90 g chocolate; 2 tablespoons butter; 2 tablespoons honey. 


Drizzle over the cake. 
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Karitopilo (A delicious Greek Cake) ) 


125 g margarine % cup semolina 

3⁄4 cup sugar 34 cup ground almonds 

4 eggs 1% teaspoons baking powder 
3⁄4 cup flour dash cinnamon 


Beat the margarine and sugar well together. Add the eggs one at a time. Sieve dry 
ingredients and fold in. Batter is thick. Spoon into a buttered oblong ovenware 
dish and bake at 180°C (350°F) for about ¥2 an hour. Before cake is quite done 
(about 10 minutes beforehand) take 2 cups of sugar, 2 cups cold water and 2 table 
spoons syrup or honey and bring to the boil. When cake is baked cut into squares 
right to the bottom and spoon hot syrup over gently. (Hot syrup over hot cake), 
Decorate each square with an almond. Can be served with cream. 


Apple Pecan Crumble 


5 Golden Delicious apples, cored juice of 1⁄2 a lemon 
peeled and sliced very thickly 1 tablespoon brandy 

Arrange the above in a 23 cm (9 inch) pie plate 

Topping: 

100 g whole wheat flour 100 g grated butter 

100 g brown sugar ¥2 teaspoon cinnamon 

100 g pecan nuts (coarsely pinch ground cloves 

chopped) 


Rub the above together and sprinkle on top of apples. Bake at 180°C (350°F) for 
50 minutes or until apples are soft and topping is crisp. Can be kept warm in 
140°C (275°F) oven for another hour. 


Four Minute Orange Cake 

1 pkt orange cake mix ¥ cup oil 

1 pkt vanilla instant pudding 1⁄4 cup vodka 

% cup orange juice Y« cup orange liqueur 
4 eggs 


Combine all ingredients in a large bowl and beat for four minutes at medium 
speed. Pour mixture into a well greased and floured rube baking tin and bake at 
180°C for 35-40 minutes. When cake is cold, drizzle over an icing made of orange 


juice and icing sugar. 
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Apricot Sour Cream Tart 


250 g dried apricots 1 tablespoon flour (25 ml) 

125 ml smetena 1 tablespoon melted butter (25 ml) 
2 tablespoons sugar (60 ml) Ya teaspoon vanilla essence (2 ml) 
3 eggs 


Soak apricots overnight. Drain and cook in one tablespoon of water for five 
minutes. Add 11/2 tablespoons Van der Hum or any available liqueur. Beat eggs, 
add sugar, flour and melted butter and vanilla essence. 

Using Basic Tart Dough recipe, line a 25 cm tart dish and place apricots at the 
bottom of the dish. Pour over the smetena mixture and bake at 180°C for 40 
minutes. Sprinkle with icing sugar before serving. 


Roly-Poly Apple Strudel 


Pastry: 
185 g cottage cheese 185 g flour 
185 g cold butter pinch salt 


Mix all the ingredients together, well, and leave in refrigerator for 24 hours. 


Filling: Peel and slice: 


3 large apples 60 g sultanas 
2 tablespoons sugar bread crumbs 
‘2 teaspoon cinnamon 1 beaten egg 


Mix sliced apples with other filling ingredients except breadcrumbs, Allow to stand 
for one hour. Roll out pastry dough thinly, brush over with melted butter and 
sprinkle over bread crumbs. Spread apple mixture evenly over dough and roll up 
like a swiss roll. Brush top with beaten egg and bake in 200°C oven for 45 minutes. 


Tart Filling 
470 g tin crushed pineapple 1 cup pitted and chopped prunes 
470 g tin apricot halves 60 g chopped glacé cherries 

1 cup sultanans 3⁄4 cup sugar 

| cup raisins 1⁄2 cup brandy 

1 cup currants 1 tablespoon orange juice 

1 cup finely chopped dates 1 tablespoon lemon juice 


Place undrained pineapple and apricot halves in a saucepan, add sultanas, raisins, 
currants, dates, prunes, cherries and sugar. Stir over low heat until mixture 
becomes thick and sugar has dissolved. Bring to boil, reduce heat, simmer un- 
covered 5 minutes, cool slightly, add brandy, orange and lemon juice. Pour into 
airtight container, cover and allow to stand overnight or several days before using. 
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Carrot Cake 


3 eggs 1 cup brown sugar 

3⁄4 cup pecan nuts chopped 1 cup oil 

1% cups flour 1 teaspoon baking powder 

Ye teaspoon salt ¥2 teaspoon bicarbonate of soda 


2 cups grated carrots 


In a food processor beat the eggs with the sugar. Pour in the oil a little at a time, 
beating all the time. Sift dry ingredients. Remove egg mixture from processor and 
fold in the dry ingredients. Lastly fold in carrots and nuts. Bake in a greased loaf 
tin for 1 hour at 180°C (350°F). 


Icing:- Mix together: 


125 g smooth white cheese 2 cups icing sugar 

125 g melted butter 1 teaspoon vanilla 
Caramel Cake 

1% cups sugar Ye cup hot water 

2 cups flour 3 teaspoons baking powder 
2 eggs 125 g butter 

1 teaspoon salt 1 teaspoon vanilla essence 
milk 


Melt ¥2 cup of the sugar with the hot water over low heat until mixture turns dark 
brown. Stir until all caramel is dissolved. Cool. Then pour mixture into a measur- 
ing cup and add milk to make 1 cup of liquid. Sift together, flour baking powder, 
salt and remaining sugar. Add to this the butter, milk and caramel mixture and 
beat well for about 2 minutes in an electric mixer. Then add eggs and vanilla, 
beating very well again. Pour into 2 well greased and floured 23 cm (9") tins and 
bake at 180°C (350°F) for 30 minutes. Ice with a plain butter icing which has been 
flavoured with a little instant coffee. 


Cheese Fridge Cake 

1 large tin blueberries or cherries 2 tablespoons lemon juice 
1 pkt vanilla instant pudding 4 tablespoons butter 

2 cartons cream cheese ¥% cup milk 

2 tablespoons castor sugar 1% pkts finger biscuits 
375 ml cream 


Crush biscuits and pour over melted butter. Press firmly into dish. Beat cream till 
stiff. Mix pudding, cheese, sugar, lemon juice, milk and lastly add cream. Pour 
mixture over biscuit layer and spread topping. Put in fridge to set. 
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Bread and Biscuits 


“What I want from life is one long loaf*” 


*a painful pun 
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Carrot Muffins 

1 egg, slightly beaten 2 teaspoons baking powder 

% cup milk Ye teaspoon salt 

% cup oil 1 cup grated carrots or 1 cup chopped 
1% cups flour apple 

Ys teaspoon sugar Ve teaspoon cinnamon 


Stir egg into milk and oil, add sifted dry ingredients, then carrots or apples. Fill 
patty tins with a dessertspoon of the mixture and sprinkle over the following topp- 


ing. 


Ys cup brown sugar 
Ys cup chopped nuts 
Ye teaspoon cinnamon 


Bake at 200°C (400°F) for 20-25 minutes. 


Chelsea Buns 


2 cups flour lemon juice 
125 g (4 oz) butter 4 teaspoons baking powder 
pinch of salt ¥2 cup cinnamon and sugar mixed 
2 tablespoons cream or buttermilk, 1 egg beaten and set aside 

add sufficient milk to make 1 cup 2 handsful of currants, sultanas or 
% cup icing sugar raisins 


Melt ' of the butter and reserve. Rub other half into sifted flour, baking powder 
and salt. Add liquid, stirring quickly with a fork. Dough must be handled as little 
as possible. Dust pastry board with flour and roll dough into a rectangle 52 cmx 
27 cm (20% x 10% inches). Brush with melted butter, sprinkle sugar and cin 
namon liberally and scatter over the fruit. Roll up lengthwise as for a Swiss roll. 
Cut into 1 inch slices (2'/2 cm), dip one side into the beaten egg and place egg side 
up on a greased tray. Bake at 200°C (400°F) for 15 minutes. Take out of oven for 
2-3 minutes and pour over thick icing made from icing sugar, hot water and lemon 
juice. Should yield 15-17 buns. 


Herb & Onion Bread 


500 m! carton plain yoghurt 21⁄2 teaspoons mixed herbs 
500 g self raising flour 2 teaspoons salt 
1 pkt white onion soup 


Mix all together and bake in a greased 22 cm loaf tin at 180°C for one hour. Keeps 
for at least a week. 
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All Bran Muffins 


l cups crushed All Bran flakes 2 level teaspoons bicarbonate of soda 
| 13 cup oil 1 cup finely chopped dates 

1 cup sugar 2 cups cake flour 
| 2cups milk 2 extra large eggs 


1 teaspoon salt 


Mix all ingredients together in bowl of electric mixer, adding dates last. Mix well 
and leave overnight in the fridge. (Mixture can be refrigerated for 2-3 weeks and 
used when required). Bake at 190°C (375°F) for 15-20 minutes in a greased muf- 
fin pan. This recipe allows for 24 standard size muffins. 


Wholewheat Scones 


2 cups nutty wheat 4 level tablespoons sticky brown sugar 
2 heaped teaspoons baking powder 2 tablespoons sesame seeds 

l egg 2 tablespoons sunflower seeds 

l cup milk 2 tablespoons raisins 


3 tablespoons (45 g) melted butter 


Mix all together. Melt the butter and beat the egg and add milk. It is a very soft 
mixture, Put into greased or Cook and Spray patty tins. 
Bake at 200°C (400°F) for 15-20 minutes. 


Bran Loaf 


100 g bran 
300 ml milk 
300 g seedless raisins 


Mix together and let stand in bowl for half an hour. Beat in 100 g self raising flour. 
Bake at 180°C for one hour. 


Health Bread 

] level cup white flour 1 carton buttermilk 

2 heaped cups wholewheat flour 2 teaspoons sugar 

2 tablespoons Pro-Nutro 1 heaped teaspoon bicarbonate of soda 
3 tablespoons sesame seeds 2 tablespoons water 

2 tablespoons wheat germ 1 tablespoon oil 


l heaped teaspoon salt 


Mix dry ingredients. Mix bicarbonate of soda and water. Add buttermilk, bicar- 
bonate of soda and oil to dry ingredients. Stir quickly and spoon into loaf pan. 
Bake at 200°C (400°F) for one hour. 
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Cheese Scone Tart 

1 cup flour 2 tablespoons oil 
2 teaspoons baking powder Ys cup yoghurt 
pinch salt 1 egg 


Beat wet ingredients, then add sifted dry ingredients. Roll out and cut witha 
round cutter. Arrange closely in a greased tart dish. 

Topping: Mix - 

125 g melted butter 

1% cups grated strong cheddar cheese 

Ye teaspoon dry mustard 


Spoon over scones, sprinkle with paprika and bake for 15 minutes in a 200°C 
oven. Freezes well and can be warmed up. 


Walnut Fruit Bread 

3 egg whites 60 g glace ginger 

Ya cup castor sugar 60 g green glacé cherries 
1 cup cake flour 60 g red glacé cherries 
100 g walnuts 60 g glacé pineapple 


Beat egg whites stiffly, gradually beat in castor sugar beating well after each add 
tion until all sugar is dissolved. Fold in sifted flour, whole walnuts and roughly 
chopped fruits and ginger. Spread into well greased loaf tin and bake in moderate 
oven for 30-35 minutes or until just firm. Cool out of tin. When cold, wrap in fil 
and put aside for 2 days. Using a very sharp knife, cut bread into wafer thin slices, 
put them on to oven trays and bake in slow oven (160°C) for 45 minutes or till dry 
and crisp. These keep for months in tins and are delicious served with coffee. 


Marmalade Scones 


2 cups flour 2 teaspoons sugar 

1⁄2 teaspoon salt 2 tablespoons butter 

4 level teaspoons baking powder 1 tablespoon margarine 

1 egg Ye cup orange marmalade 


¥s cup milk or milk and water mixed 


Sift dry ingredients. Rub butter and margarine into dry ingredients. Beat egg and 
mix with milk and marmalade and add to butter mixture stirring just enough to 
form a soft dough. Pat out on a lightly floured surface, cut into rounds and bake in 
a hot oven for 10 minutes — 230°C (450°F). Serve hot with butter. 
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Health Loaf 


250 g packet dried fruit cake mixture 
250 ml water 

1h teaspoon salt 

1h teaspoon ginger 

50 g nuts 

2 cups wholewheat flour 

175 ml yoghurt 

l teaspoon bicarbonate of soda 


160 g brown sugar 

50 ml oil 

Y2 teaspoon nutmeg 

1 teaspoon cinnamon 

65 g coconut 

1 teaspoon baking powder 
2 eggs 

1 teaspoon vanilla essence 


Boil fruit, sugar, water, oil, salt and spices together for 3 minutes. Let cool slightly 
and add nuts and coconut. Fold ‘in flour and baking powder. Combine yoghurt, 
eggs, bicarbonate of soda and vanilla and add to fruit mixture, stirring very well. 
Bake at 180°C for ten minutes, then reduce temperature to 160°C and bake for a 


further 35 minutes. 


Youngberry Health Bread 


200 g sugar 

30 g butter 

360 g nutty wheat flour 

5 ml bicarbonate of soda 

l x 410 g tin youngberries, drained 
and syrup reserved 


125 g wheat germ 


1 egg d 
grated rind and juice of 1 large or: i 
1 teaspoon salt 

2 teaspoons baking powder 

250 g chopped walnuts 


Cream the butter and sugar, add the egg and orange rind. Continue beating well. 
Add flour, baking powder, bicarbonate of soda and salt, alternately with syrup and 
orange juice. Finally stir in the youngberries, nuts and wheat germ. 

Bake in a medium sized loaf tin at 180°C oven for 1 hour. Can be served sliced 


and buttered. 


Spongy Mandelbraut 


5 eggs 
2 cups sugar 
2 cups sifted flour 


1 teaspoon vanilla essence 
1 teaspoon almond essence (optional) 
125 g (% 1b) slightly chopped 
almonds 


Beat eggs and sugar very well, add sifted flour, essence and finally almonds. 
Bake at 175°C (350°F) in centre of oven for 20 minutes. (If oven tends to be hot, 
look after 15 minutes.) Take out and cool. Cut into fingers. Return to oven 120°C 


(250°F) till light and dry. 
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Mandelbrote 


5 eggs 1% cups sugar 
2 cups flour 1 tablespoon brandy 
100 g cut up almonds with skin on 


Beat eggs very well, add sugar and beat again. Then add flour almonds and bran- 
dy. Roll into sausage strips, flatten slightly and bake 190°C (375°F) for 30 
minutes. Cut whilst hot. Return to oven to dry in switched off oven. 


White Taiglach 

4 eggs 6 tablespoons oil 

2 tablespoons sugar flour as required 

2 tablespoons coconut 2 teaspoons baking powder 
2 tablespoons ginger 


Beat up eggs, add sugar, coconut, ginger and oil and add enough flour to forme 
pliable firm dough, adding the baking powder at the same time as the flour. Make 
into balls and bake at 200°C till golden brown. 

Boil up 4 cups sugar, 1 cup water, 4 teaspoons ground ginger and 2 heaped 
handsful coconut. Put the taiglach into the boiling syrup for about 10-15 minutes 
and keep stirring until syrup crystallizes. Remove to a wet board and separate 


vhen cold. 


Lena’s Stuffed Taiglach 
6 large eggs pinch salt 
% cup oil flour to make a soft workable dough 


1 tablespoon brandy 
Filling: Mince 2 to 4 kg mixed fruit, prunes, dates. Add 2 tablespoons marmalade 
and brandy. 
Roll out dough, cut into rounds, pour about a generous teaspoon of filling on 
each, roll up like a sausage and pinch ends together so that filling does not run out. 
Bring to boil: 1 kg syrup, 3 glasses sugar and 3 glasses water. Add taiglach, cover 
tightly and let boil for about 20 minutes. Remove lid carefully and see that no 
water from the steam falls into the pot, stir gently with wooden spoon and cover 
again for another 10-15 minutes, repeat procedure till taiglach are done, takes 
about an hour, do take care not to let them burn. Before removing taiglach from 
stove, add about 2 or 3 heaped teaspoons of ground ginger. Add % to 1 cup boiling 
water down side of pot, switch plate off, give a quick stir and remove from stove. 
Drain taiglach, roll in sugar and place on wet board to cool. 
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Coconut Biscuits 


200 g butter at room temperature 2 cups flour 

1i cup sugar 1 teaspoon vanilla essence 
1 egg yolk 1 teaspoon brandy 

I cup coconut icing sugar 


Mix all ingredients together either by hand or in a food mixer. Form dainty balls 
and bake in 180°C oven until they turn very slightly golden. Remove from greased 
tin and when cold dust them with icing sugar. 


Lekach 


250 g chopped dates 
‘2 cup chopped nuts 
180 g cake fruit 


Sift together: 
3t cups flour 2 teaspoons mixed spice 
2 teaspoons bicarbonate of soda 2 dessertspoons ginger 


2 teaspoons cinnamon 


Mix together in electric mixer: 

125 g melted butter 1⁄2 cup oil 

1 cup sugar 2 beaten eggs 

14 cups golden syrup 

Add dry ingredients to mixer and finally the fruit and nuts. The dough must be 
soft and pliable. Allow to stand in the refrigerator for fifteen minutes. With greas- 
ed hands, roll into sausages, place on baking sheet and brush with beaten egg. Bake 
at 170°C for 25 minutes. Allow to cool slightly and cut into fingers with a sharp 


knife. 


Cheddar Cheese Bites 


l cup flour 125 g (4 oz) butter 

2 tablespoons self raising flour 2 tablespoons grated parmesan cheese 
1 teaspoon salt 125 g (4 oz) grated cheddar cheese 

‘4 teaspoon cayenne pepper 1 teaspoon lemon juice 


Sift dry ingredients into a bowl, rub in butter and grated cheeses, and mix to a soft 
dough with the lemon juice. Shape mixture into 2 rolls about 25 cm (10") long. 
Wrap in greaseproof paper and place in freezer for an hour. Cut roll into slices 
5mm (14") thick. Place on greased oven trays and bake in 180°C oven for 15 
minutes until light golden brown. Cool on wire trays. 
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Mocca Biscuits 


Cream together: 

250 g (¥2 Ib) butter Ye cup brown sugar 

1 cup white sugar 1¥2 teaspoons vanilla essence 
Add 2 eggs, one at a time, beating well after each addition. 

Sift together: 

2% cups flour 1 teaspoon salt 

1 teaspoon baking powder 2 teaspoons instant coffee 


Add dry ingredients to butter/sugar mixture and then fold in 14/2 cups chopped up 
plain chocolate. Chill dough. Form into balls. Bake 190°C (375°F) oven for abou 
8 minutes. If, after they have cooled a crisper biscuit is desired — return to a onl 


oven for a few minutes. 


Glacé Fruit Balls 


250 g (2 1b) butter 2⁄2 cups flour 
34 of a cup icing sugar Y2 teaspoon salt 
2 teaspoons vanilla 


Cream the butter and sugar, add vanilla and then blend in the sifted flour and sak. 
Chill the dough. Shape into balls and inside each ball “bury” a pecan nut, ora 
glace cherry, piece of preserved ginger or mebos. Pieces of chocolate can also be us 
ed. Decorate each biscuit with a small piece of the same filling. Bake in a 220°C 
(425°F) oven for 10 minutes. Roll in icing sugar while still warm. 


Coconut Chocolate Squares 

250 g butter 1 tablespoon cocoa 

1 cup castor sugar 1 teaspoon almond essence 
2 cups self raising flour 1 teaspoon rum essence 

2 cups dessicated coconut pinch salt 


Sift flour, sugar, cocoa and salt together, add coconut. Grate in butter and add 
essences to make a crumbly dough. Press into a well greased 28 cm x 40 cm 
(11” x 16") baking tin about 7 mm (#4") thick and bake in a 180°C (350°F) oven 
for ¥2 hour. 

While still hot cover the top of the biscuit dough with the following icing: 

Mix together 2 dessertspoons cocoa, 6 tablespoons icing sugar and 3 dessen- 
spoons boiling water, 1⁄2 teaspoon of rum essence and ¥2 teaspoon almond essence. 

Cut into squares or fingers while still warm, using a sharp knife dipped in boil- 
ing water. Allow to get cold in tin before removing. 
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Speculaas Biscuits 


250 g butter 1 teaspoon ginger 

1 cup castor sugar Ya teaspoon powdered nutmeg 
2 cups flour 2 teaspoons powdered cloves 
l teaspoon baking powder 4 teaspoons cinnamon 

1 egg pinch of salt 


Cream butter and sugar well together, add the egg and then the dry ingredients 
which have been sifted together. Pat dough (not too thickly) into a greased baking 
sheet. With a fork, lightly mark the top with wavy lines. Bake at 200°C (400°F) for 
about 20 minutes. 


Crisp Ginger Biscuits 


1 cup golden syrup 3 teaspoons ground ginger 

250 g margarine 2 teaspoons baking powder 

180 g castor sugar 2 teaspoons bicarbonate of soda 
420 g plain flour 1 beaten egg 


% teaspoon salt 


Melt syrup, margarine and sugar over a slow heat. Remove. Sift dry ingredients 
together, gradually add to the syrup mixture alternately with the beaten egg. Beat 
well and leave in the refrigerator or a very cool place overnight. 

Next day roll out very thinly on a lightly floured surface. Cut into rounds. A 
piece of preserved ginger can be placed on each biscuit if desired. Place well apart, 
as they spread, on greased baking trays and bake at 180°C (350°F) for about 10-15 
minutes. This recipe makes a large quantity of crisp biscuits. 


Hazelnut Macaroons 


125 g ground hazelnuts 1 egg white 
‘2 cup icing sugar 30 g dark chocolate — melted with 
1⁄4 cup castor sugar very little butter, about 4 teaspoon) 


1 cup coconut 


Combine hazelnuts, coconut and sifted icing sugar in a bowl. Beat the egg white 
until soft peaks form, gradually add sugar. Beat until dissolved. Add to dry ingre- 
dients, mix well. Roll teaspoonsful of the mixture into balls, flatten slightly; take 1⁄2 
teaspoonful of mixture and roll into balls. Press small balls on to larger balls, keep- 
ing neat shape. Bake in a moderate oven 10-15 minutes or until lightly browned. 
Spoon slightly cooled chocolate over biscuits. If desired, top with a whole 
hazelnut. 
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Date and Walnut Biscuits 


455 g dates 1 cup walnuts 
5 tablespoons flour 34 cup sugar 
1 teaspoon vanilla 3 eggs 


1 teaspoon baking powder 


Cut up dates and walnuts. Mix all dry ingredients. Add vanilla. Bind with beaten 
eggs. Turn into a greased tin and bake in 220°C (400°F) oven for 15-20 minutes 
until firm. Cut while hot. 


Shortbread Cashews 


1% cups flour ¥2 teaspoon vanilla essence 

60 g icing sugar (2 oz) 180 g butter (6 oz) 

125 g roughly chopped cashews (4 oz) pinch salt 

Cream butter and sugar, add vanilla flour and nuts. Break off pieces size of walnu. 
Roll into fingers, about thickness of your middle finger and about 4 cm (134") 
long. Bake at 180°C (325°F) till light colour. Remove from tin when slightly col 
and roll in castor sugar. 


Tiny Coconut Tarts 


Cream together 1 cup butter, /2 cup sugar, add 1 egg and 1 teaspoon vanilla and 
then stir in 2 cups flour. Pat into tiny patty cups, hollowing out. 


Filling: cream together 


Ye cup butter Ys cup sherry or brandy 
3⁄4 cup sugar l] teaspoon vanilla 
3 egg yolks 


Fold in 3 stiffly beaten egg whites and 2 cups coconut. Bake at 160°C till done, 
about 30 minutes. 


Butter Biscuits 


Ye kg butter 1 whole egg 

1⁄2 cups castor sugar 7 cups flour 

1-2 tablespoons cream 2 teaspoons baking powder 
4 egg yolks 


Cream butter and sugar well, add eggs and cream gradually alternately with flour 
and baking powder. Roll out dough. Cut into shapes and bake 180°C oven for 15 
minutes. 
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Almond Slices 


250 g flour 125 g butter 

2 tablespoons castor sugar yolk of one egg 

l level teaspoon baking powder smooth apricot jam 
Icing: 

l egg white 


90 g icing sugar 
90 g shredded, blanched almonds 


Sift together flour, baking powder and sugar. Rub in butter and bind with egg 
yolk. Knead, then roll out into a long strip, 6 mm in thickness. Prick well with a 
fork, cut a 15 mm strip off the dough and build up the sides of the rectangle with 
it. Place on a greased and papered tin and spread the centre with jam. Beat the egg 
white till frothy and gradually stir in the sifted icing sugar. Spread this over the 
jam and sprinkle with almonds. Bake in a slow oven till golden brown (about half 
an hour). Cut into slices. 


Mint Crisp Cookies 


125 g butter 1⁄2 teaspoon baking powder 

60 g peppermint crisp chocolate 1⁄2 teaspoon salt 

2 eggs 1 teaspoon vanilla essence 

1 cup castor sugar 1 cup chopped walnuts or pecans 
% cup flour 20 cm (8 inch) square tin 


Melt butter and chocolate together in double boiler. Beat eggs well and stir in 
sugar. Blend in the chocolate mixture and then fold in flour, salt and baking 
powder. Lastly stir in the essence and nuts. Pour mixture into a greased tin and 
bake at 180°C. Cool and cut into squares and ice if desired with 100 g peppermint 
crisp chocolate melted with 2 tablespoons milk. 


Flaked Almond Biscuits 


Cream 250 g butter with 4 rounded tablespoons castor sugar. Add 2 cups flour, 1 
packet (100 g) flaked almonds and 1 teaspoon vanilla. 

Drop teaspoon-sized pieces of dough onto ungreased baking sheet. Bake until 
light brown in a 160°C oven for about 25 minutes. While hot, dust with castor 


sugar. 
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Chocolate Coated Date Balls 


1 cup finely chopped dates 100 g bitter chocolate 
Y2 cup chopped walnuts 1 tablespoon butter (15 g) 


Mix the dates and nuts and form into small balls. Melt the chocolate and butter in 
a double boiler and with two forks, dip each date ball in the chocolate mixture. 


Refrigerate and keep in an airtight container. 


Rum Balls 

125 g (4 oz) butter 4 tablespoons castor sugar 

4 tablespoons syrup 4 level tablespoons cocoa 

4 heaped tablespoons rice crispies 4 heaped tablespoons coconut 


1 teaspoon rum essence coconut and/or chocolate vermicilli 


Boil together butter, syrup and castor sugar. When boiling, remove from stove and 
add cocoa, rice crispies, coconut and rum. Mix well and allow to cool. Place in 
refrigerator for one hour. Pat into small balls and dip into coconut or chocolate ver 


micelli. 


Peanut Butter Balls 


Cook together 

%s cup condensed milk Ys cup syrup 

1⁄4 cup peanut butter Ye cup brown sugar 

till well mixed and thickened, stirring constantly. Add 4 cups rice crispies and oa 


well. Wet hands and roll into balls. 
Melt 250 g chocolate and 2 teaspoons white margarine. Dip balls into chocolate 


mixture, let excess drip off and allow to set. 


Fruity Nut Whirls 

1 pkt puff pastry 50 g coarsely chopped hazelnuts 

90 g butter about 6 tablespoons icing sugar anda 
90 g brown sugar drop of lemon juice to make a 
250 g mixed glace fruit thick icing 


Mix together the butter and sugar. Unroll pastry, spread the butter and sugar mix- 
ture over it, then glace fruits and nuts. Roll up, slice and bake in hot oven till 
golden. Remove from oven and when slightly cooled spin icing over. 
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Nut Squares 


250 g butter 1 cup sugar 

2 well beaten eggs 2 cups flour 

l teaspoon baking powder 1 teaspoon bicarbonate of soda 
250 ml smetana 3⁄4 cup chopped walnuts 

X cup raisins 1⁄2 teaspoon ground ginger 


vanilla essence 


Cream butter and sugar well, add eggs. Sift the dry ingredients together and fold in 
alternately with the smetena. Fold in nuts and raisins. Sprinkle with the following 
topping after patting dough into a 23 x 33 x 5 cm (9 x 13 x 2 inch) baking tin. 


Crumb topping: 
Ye cup sugar 3 tablespoons butter | rub these ingre- 
l teaspoon cinnamon Ys cup chopped nuts f dients together 


Bake in a 180°C (350°F) oven for 35 minutes. Cool in pan, then cut into squares. 


Romany Creams (eggless) 


250 g butter 2 cups flour 

l teaspoon baking powder 1 cup sugar 

1¥2 cups coconut 3 tablespoons cocoa dissolved in t, 
' cup boiling water boiling water 


Cream butter and sugar well. Add dry ingredients. Lastly, add cocoa dissolved in 
the boiling water. Mix well. Drop by teaspoonful on greased pan and bake at 
180°C for 10-15 minutes. Melt a slab of milk chocolate and drop on 2 the amount 
of biscuits and then sandwich them together. 


Almond Ginger Snaps 


l cup butter 1 cup sugar 

Ye cup syrup 1 tablespoon ginger 
2 teaspoons cinnamon 2 teaspoons cloves 
l teaspoon bicarbonate of soda 3⁄2 cups flour 


l cup blanched almonds 


Cream butter, add sugar, syrup, spices, bicarbonate of soda, almonds and flour. 
Knead on board till smooth. Shape into rolls and wrap in grease-proof paper. 
Chill. Slice thinly and bake in 190°C oven for about 8-10 minutes. 
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Britzlech 
Beat 2 eggs, add 2 teaspoon salt and enough flour to make into a workable dough, 


Flour a pastry board. Cut dough into three pieces. Roll into very thin strip, 
measuring 10 cm x 4 cm (4" x 1⁄2"). Cut centre of strip and fold one end through 


the slit. 
Heat 34 bottle of oil in a deep pan. When oil is hot add about 6 strips at a tine 


and when each comes to the top of the oil, turn and only fry until golden brow 
Remove on to brown paper and sprinkle with salt. 


Pecan Nut Shortbread 

250 g butter 4 tablespoons icing sugar 

1 teaspoon vanilla essence 2 cups flour 

1 cup chopped pecan nuts 

Beat butter very well, add sugar and vanilla, then flour and lastly nuts. Plae 


heaped teaspoonsful of the mixture on a greased baking tin a little apart from each 
other. Bake 10-15 minutes in a 180°C (350°F) oven. While still hot roll in icing 


sugar. 


Stuffed Monkeys in Rich Short Pastry 


2 cups flour 1 tablespoon castor sugar 
375 g butter 1 teaspoon baking powder 
yolks of two eggs approximately 1⁄2 cup iced water 


Put two cups sifted flour in bowl, then cut butter into flour with a pastry blender 
until crumbs are formed. Add baking powder and sugar and blend all ingredients 
together. Beat egg yolks with iced water and pour into flour mixture and form into 
soft dough. Divide this mixture into three and roll each section into oblong shape. 


Filling: 

whole peach or apricot jam 
sultanas 

crushed walnuts 


Spread jam on pastry, then sprinkle on sultanas and walnuts. Roll up, brush rolls 
with iced water and sprinkle with cinnamon and sugar. Mark slantwise with a 
knife but do not cut through. Bake at 200°C for fifteen minutes and then switch on 
grill to brown slightly. Take out and cut immediately. 
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Nut Biscuits 


125 g butter 1 egg 
2 tablespoons sugar pinch of salt 
apricot jam vanilla essence 


enough self raising flour to make a fairly firm dough (about 2 cups) 


Cream butter and sugar. Add egg and beat well then add salt and vanilla essence 
and knead in flour to make dough. 

Grease a tin, approximately 35 cm long and 25 cm wide, and pat in dough. The 
dough must be quite thinly spread. Spread the dough with apricot jam, prick well 
and bake at 180°C for fifteen minutes till partially done. 


Topping: 
200 g flaked almonds 6 tablespoons milk 
250 g butter 1 cup sugar 


Boil all together for ten minutes, stirring all the time. Pour mixture over baked 
shell and bake another ten to fifteen minutes. Let cool, but cut into squares while 
still warm. 


Ouma’s Dutch Butter Biscuits 


190 g (6 oz) butter 1 cup sugar 
2 cups flour 1 egg yolk 
l teaspoon vanilla essence pinch salt 


Have the butter at room temperature and rub all the ingredients together. Roll out 
to 5 mm (‘4 inch) thickness and cut with biscuit cutter of 4 cm diameter (1' in- 
ches). Paint with unbeaten egg white and decorate with nuts, cherries or chocolate 
vermicilli. Bake at 180°C for fifteen minutes or until golden brown. 


Truffles 

1 pkt crushed Marie biscuits 2 beaten eggs 

250 g melted butter 2 teaspoons vanilla essence 
500 g icing sugar 2 dessertspoons cocoa 


Mix all ingredients together. Leave to refrigerate. Roll into balls and roll into 
crushed nuts or melted chocolate. 
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Fruit Mince Pies 

230 (8 oz) flour Y2 teaspoon baking powder 

230 g (8 oz) margarine ice water to make a stiff dough 

1 tablespoon sugar Safari mince pie mix to which add 
pinch salt a little brandy 


Sift together dry ingredients, add margarine, mixing in with a fork or finger tips, 
until crumbly in appearance. Add ice water a spoonful at a time, mixing until dry 
mixture is moistened just enough to hold it together. Work lightly with hands until 
smooth. 

Roll out dough, cut outer one slightly larger than the top. Use shallow patty 
pans, outer layer of dough first, fill with mince pie mix, place the top on and fork 
down the join. Paint with milk. Bake at 220°C (450°F) for 15 minutes. Whilst hot 
sprinkle with castor sugar. 


Pineapple Chunks 


Sift together: 

2 cups flour Y% teaspoon bicarbonate of soda 
1% teaspoons baking powder Yq teaspoon salt 

1 x 410 g tin crushed pineapple, 1 cup brown sugar 

drained 1 egg 

125 g butter 1 teaspoon vanilla essence 


Cream butter and sugar and add well beaten egg. Add pineapple, vanilla essence 
and dry ingredients. Drop by teaspoonsful on to baking tray or pat into tin. Bake at 
160°C for twenty minutes. When cool, glaze with 1 cup icing sugar mixed with 2 
tablespoons of pineapple juice. 


Brandy Snaps 


125 g (4 oz) flour 125 g (4 oz) golden syrup 
1 teaspoon ground ginger 90 g (3 oz) butter 
125 g (4 oz) sugar 1-2 teaspoons brandy 


Sift flour and ginger. Rub in butter and add sugar, syrup and brandy. Mix well. 
Roll into small balls. Place well apart on a large greased baking sheet. Bake in 
180°C (350°F) oven for about 10 minutes. When cool enough to handle, roll 
around the handle (which has been buttered) of a wooden spoon. If biscuits 
become too hard to roll, return to oven to soften. Before serving pipe beaten cream 
at each end. Keeps well in an air tight tin (unfilled). 
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Passover 


Unleavened is the bread we praise 
To bring to mind our yeasterdays! 


A Spekulative Interlude | | 


William Shakespeare has often, with lean justification, been labelled anti-sem: 
stemming from his portrayal of Shylock in The Merchant of Venice. This alleged 
anti-semitism is, according to some critics, another obscure point in favour of the 
case that the author of Hamlet is Bacon. 

What is not widely known is that the Bard of Avon did enjoy an ambivalent rela- 
tionship with his Jewish baker, Barnet Beigle who kept him supplied with 
delicious breads and pastries. 

So addicted did the playwright become to Kichel, Teiglach and Hamentaschen 
that he would suffer severe withdrawal symptoms during Passover causing depres- 
sion and irrational behaviour. 

So much so that once in a state of unleavened grumpiness he started one of his 
plays tentatively entitled Matzos Ado About Nothing. 


99 


Passover Blintzes 


3 eggs 1 teaspoon salt 
1 cup water 3 tablespoons potato flour 


Beat eggs well, add the water and salt and lastly stir in the potato flour. Heat a 20 
cm (8") frying pan and grease lightly. Pour just enough batter to spread thinly. Fry 
only on one side and turn out on a board, browned side up. Yields 10 blades. Fill 
with either meat or cheese or any mixture of your choice. Roll up like an envelope 
and fry in hot oil or bake at 190°C until golden brown and crisp. 


Passover Perogen 

4 large potatoes 1 teaspoon salt 

4 eggs 1 teaspoon sugar 

1⁄2 cup matzo meal 

Boil potatoes in their jackets until soft. Remove skins and mash. Add eggs one ata 
time, then sugar, matzo meal and salt. Refrigerate for 2-3 hours. Wet hands and 
take a handful of dough, depress, and in the centre place a tablespoon of perogen 
meat. Pack dough all round. Fry in oil. 


Quajado de Carne (meat casserole) 


1 kg minced meat 1 teaspoon pepper 
2 tablespoons oil 1⁄4 cup chopped parsley 
1 cup farfel soaked in warm water 10 eggs 
and squeezed dry 1 medium mashed potato 


1 tablespoon salt 

Brown meat in the oil. Cool, add salt and pepper, parsley and farfel. Add 2 beaten 
eggs at a time to mixture until 8 eggs have been used. Grease a 23 x 28 cm (9" x 
13") pan and heat in oven for 2 or 3 minutes. Pour mixture into pan, then beat 2 
eggs with mashed potato and spread over top. Bake 200°C (400°F) degrees for 30 
minutes or until golden brown. For added flavour 1 chopped onion may be brown- 
ed with the meat and as a variation mashed potato may be omitted. Spread 2 
beaten eggs over top. 
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Burmuelos de Patata (potato pancakes) 


4 large potatoes boiled amd mashed 4 eggs 
12 cup matzo meal 1 teaspoon salt 
12 cup grated cheddar cheese (or 

cheese of your choice) 


Mix all ingredients together thoroughly. Do not beat. Drop mixture by table- 
spoonsful into hot oil and fry until golden brown on both sides. 


Pitta (Spinach Casserole) 


6 matzos 1 carton dry cottage cheese or (ricotta) 
1 box frozen chopped spinach, de- 2 eggs 
frosted and drained 1 teaspoon salt 


Soak matzos in warm water for 5 minutes. Place on towel to drain. Grease shallow 
18-23 cm (7 x 9") baking tin. Carefully lay wet matzos in pan. Mix defrosted 
spinach with cheese and eggs, add salt. Spread this on top of matzos, then top fill- 
ing with more wet matzos. Cover pan with aluminium foil and bake at 400 degrees 
for approximately 35-40 minutes. Variation — Substitute sauteéd onions (6) for 
spinach to make an onion caserole. 


Passover Fruit Pie 


Crust: 

1% cups matzo meal 125 g (4 ozs) butter 
3 tablespoons sugar pinch salt 

1 egg 


Rub butter into matzo meal and add sugar and salt. Beat egg and blend into mix- 
ture with a fork. Form into a ball and flatten the dough into a greased pie plate, 
building up the sides. Prick pastry all over with a fork and bake in 190°C (375°F) 
oven for 15 minutes until golden brown. Cool thoroughly. 

Fruit filling: 

900 g tin peaches 

30 whole blanched almonds 

1 packet lemon jelly 


Drain fruit reserving only 42 a cup of liquid. Dissolve the jelly in 1 cup of boiling 
water and add the 2 cup of peach juice. Cool till slightly thickened. Arrange 
peaches in cool pie shell. Pour jelly over and garnish with the almonds. 
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Pesach Chocolate Mousse Cake 


1 tablespoon instant coffee, dissolved 250 ml whipping cream 
in % cup boiling water Ys teaspoon salt 

8 eggs at room temperature, separated 250 g dark chocolate 

% cup of sugar 


Melt chocolate over boiling water and add the coffee. Beat the yolks in a mixer 
bowl, add the sugar and beat until light and creamy. Add chocolate and beat well. 
Whip the whites until firm peaks form, adding the salt while whipping. Fold this 
very carefully into the first mixture. Pour ¥2 the mixture into a 23 cm (9") greased 
pie dish and bake at 180°C (350°F) for 25 minutes. Turn off oven and leave in for 
another 5 minutes. Allow to cool. Cake will puff up in oven, but on removing it 
will sink in the middle to form a cake shell. 

Meanwhile refrigerate the rest of the mousse until set — about 2 hours. Pour it 
into the cake shell and decorate as desired with whipped cream. Refrigerate until 
set. 


Pesach Fruit Cake 


1⁄2 Ib butter or margarine 


1 cup castor sugar 1 coffee cup brandy 
4 eggs 2 dessertspoons honey or syrup 
350 g mixed cake fruit and 1% cup pesach cake flour 

12 cherries 


Cream butter and sugar. Add eggs. Add fruit, flour, honey and brandy. 
Bake 180°C (350°F) for 55-60 minutes. 


Pletzlach 

900 g (2 lbs) Dried Apricots blanched almonds 
900 g (2 lbs) sugar pecan nuts 

Ye cup water cherries 


Soak apricots for 20 minutes. Throw off water and mince. Combine the minced 
apricots with the sugar and % cup of water and boil for 20-30 minutes on 
medium/high heat, stirring all the time. Pour out onto a wet board 36 cm in width. 
Pat out into a rectangle, then cut lengthwise into 1% cm (¥2") strips. Cut these 
strips into thirds measuring approximately 13⁄4 cm x 124 cm (¥2" x 5"), then roll 
each piece into a pinwheel shape (flat) and decorate with either 1⁄2 a blanched al- 
mond, or ' a pecan nut, or ¥2 a cherry. 
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Pletzlach 


Soak 1 kg dried apricots in 1 cup boiling water. Move it around periodically, then 
leave to soak overnight. 

Mince fruit together with 2 whole oranges, removing only loose inside white. 
Put this into saucepan and stir in 8 cups sugar. 

Boil for 25 minutes stirring all the time. If boiling too rapidly, turn down heat 
somewhat, but it must boil fairly fast. (Test by dropping small amount into a 
saucer of cold water. If it sets, then it is done.) 

Pour on to wet pastry board — cut when cold — do not use serrated knife. 


Ginger Squares (Ingbelach) 


2 cups finely grated carrots (tightly 125 g chopped almonds 
packed) 1 heaped dessertspoon ginger 


2 cups sugar 2 tablespoons cut up glace ginger 
grated rind of 1 orange 


Put all ingredients in a saucepan and boil until the mixture leaves the sides of the 
pan and starts to set. Pour it on to a damp board, flatten it out and cut into squares. 


Kneidlach 

l egg 1 teaspoon sugar 

1 tablespoon fat 1 teaspoon cinnamon 
3 tablespoons ice cold liquid matzo meal 


1⁄4 teaspoon salt 


Beat egg and fat together, add sugar, salt and liquid which can be made from a 
chicken cube. Add cinnamon and enough matzo meal to make a loose but not wet 
consistency. Stand covered at room temperature for at least 3 hours. Take forksful 
and very lightly pat into balls. Boil in salted water, covered for 30 minutes. This 


recipe can be multiplied as required. For a 4 egg quantity about 1⁄2 a packet of mat- 
zo meal. 


Passover Macaroons 


4 egg whites grated rind of 1 lemon 
2 cups sugar 4 cups coconut 


Beat egg whites on the stove in top of double boiler (using an electric hand beater). 
Gradually add sugar, beating until very stiff. Add the rind and take off the stove, 
then add the coconut. 

Place wax paper on a large baking sheet and put heaped teaspoonsful of mixture 
on the paper. Bake at 160°C (325°F) for approximately 20 minutes. 
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Nut Roulade (Festive Passover Cake) 


4 eggs at room temperature ¥2 cup finely ground hazelnuts (can 
3⁄4 cup castor sugar be done in processor) 

1⁄4 cup cake meal 1 tablespoon potato flour 

dash salt 

Whipped cream filling: 

250 ml whipping cream 


Y% cup castor sugar 
1 tablespoon brandy 


Whip well together. 


Garnish: 

30 grams chopped chocolate 
12 cherries 

12 whole hazelnuts 


Grease a swissroll tin lightly and line with waxed paper and grease paper lightly as 
well, 

Separate the yolks and whites of the eggs and beat the yolks well, adding the 
sugar gradually till thick and very pale. Beat at lower speed and add ground 
hazelnuts, cake meal, potato flour and a dash of salt. The mixture must be smooth. 
Beat whites stiffly, but do not overbeat. Fold in egg whites by quarters to yolk mix- 
ture till well combined. Do not rush this procedure. Pour batter into tin and bake 
at 190°C oven for 15-20 minutes. Turn cake out onto clean kitchen towel. Peel off 
paper and roll up lengthwise with towel over it. Let cool and when completely cold 
unroll cake and spread quickly with half the filling. Roll back and spread the re 
maining cream on the top and sides and decorate with chocolate, cherries and nuts. 


Red Hanepoot Grape Jam 
To every kilo of grapes, use % kilo of sugar. 


Wash grapes, take off stalks and weigh. Put grapes and sugar into a bow! in layers 
and leave overnight. No water is used except the little that remains on the grapes 
from washing. On the following day cook over a slow heat, stirring occasionally 
until all the sugar is dissolved. A little crushed root ginger can be added. When 
sugar has dissolved, cook rapidly until jam is ready. If too sweet some lemon juice 
can be added. A strainer can be used to skim the grape pips off the top, but be sure 
that the juice goes through, back into the saucepan. 
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Miscellaneous 


an A 


Good judgment has no measuring limit — add it by the handful 
But with other 


measurements, be on the level. 
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Sugarless Baking (Suitable for Diabetics — under supervision) 


Shortbread (Sugarless) 
250 g margarine 60 g sugar substitute (Fructose - 
2 cups flour available at health stores) 


5 ml almond essence 


Cream margarine and sweetener and add essence. Add flour gradually beating 
well. Press firmly into greased baking tin (24 cm x 33 cm). Prick well with fork. 
Bake in 160°C oven for 30 minutes. Cut into 5 cm squares. 


Brownies (Sugarless) 


90 g margarine 2 eggs 

60 g dark sugar-free chocolate 60 g chopped walnuts 

60 g sugar substitute 1 teaspoon vanilla essence 
pinch salt 1 cup flour 


Melt margarine and chocolate. Add sweetener, eggs, nuts and vanilla essence and 
beat thoroughly. Add sifted dry ingredients and mix well. Press mixture into greas- 
ed 20 cm x 20 cm baking tray and bake in 160°C oven for 35 minutes. Cut into 
squares. Turn out on rack and cool. 


Lockshen Pudding (Sugarless) 

3 eggs salt 

grated rind and juice of a 1⁄4 teaspoon each ginger and 
large orange cinnamon 

250 g pkt lockshen 125 g margarine 


Boil lockshen and put under cold water in a strainer. Drain. Beat eggs and melt the 
margarine. Add to lockshen with the rind, juice and the spices. Bake at 180°C 
(350°F) for % hour. 


Sugarless Baked Apples 


4 large or 6 small Granny Smith apples cored 

1 cup diet orange squash 

Ye cup boiling water 

Bake for 45 minutes at 180°C. 

A small bottle of Appletiser or 1 can Diet Coke may be substituted for the orange 
squash. 
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Buttermilk Rusks (Sugarless) 


500 g packet self raising flour 2 eggs 
250 g margarine 250 ml buttermilk 
15 drops liquid sweetener 

(dissolved in buttermilk) 


Beat the eggs and take out one tablespoon of the beaten eggs. Set aside. Grate or 
rub in margarine with flour. Add beaten eggs to buttermilk and sweetener and add 
to flour mixture. Knead well. Make three rolls about 36 cm long and place on 
greased baking try. Paint tops with beaten eggs previously set aside and bake in 
180°C oven for 40 minutes. Take out and cut 3 cm pieces on tray, Turn them and 
put back in 140°C oven to dry for 30 minutes. Switch off oven. Leave them in 
oven for a few hours to crisp sufficiently. 


Milk Buns (Sugarless) 


500 g flour 1 cup milk 
60 g fructose (obtainable at health 125 g margarine 
stores) 1 tablespoon oil 


4 ml salt 
1% cakes yeast plus 1⁄4 cup 
lukewarm water 


2 beaten eggs 


Prepare the yeast and water and let stand in warm place. Scald milk, margarine, 
sugar and salt. Cool to slightly warm. Add yeast mixture. Add half the flour and 
eggs and beat in mixer. Add rest of flour. Add oil and knead in well. Cover and let 
rise to double size — approximately 11⁄2 hours. Knock down and make into in- 


dividual shapes. Let rise for ¥2 hour. Paint with beaten egg and sprinkle with cin- 
namon. Bake at 180°C for 35 minutes. 


Crumbed Tart (Sugarless) 


125 g (4 oz) margarine 2 teaspoons baking powder 
25 ml granulated sugar substitute Ys teaspoon salt 
(eg. Fructose) diabetic jam 
1 egg chopped nuts 
2 cups flour 


Cream margarine and sugar substitute and add beaten egg. Sift baking powder, 
flour and salt and add to creamed mixture. Knead thoroughly. Dough will be fairly 
stiff. Oil (or Spray and Cook) a tart dish and line with half of the dough. Spread 
jam over base, cover generously with chopped nuts. Grate rest of dough over and 
bake at 180°C (350°F) for approximately 25-30 minutes until golden brown. 
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Date and Nut Loaf (Sugarless) 


500 g pitted dates 2 beaten eggs 

1 cup water 1 teaspoon vanilla essence 
125 g margarine 1 teaspoon grated orange rind 
5 g bicarbonate of soda Ye cup chopped nuts 

1 cup flour 


Cut up dates and place in saucepan with water and margarine. When mixture is 
thick remove from stove and cool. Pour mixture into mixing bowl. Add eggs, 
vanilla essence and orange rind. Add flour and bicarbonate of soda previously 
sifted together and finally the nuts. Mix well. Place in greased loaf tin 13 cm x 20 
cm and bake at 180°C for 45 minutes. Cool and remove. It is a good idea to line 


the tin with paper. 


Eclairs (Sugarless) 
125 g margarine 1 cup water 
1 cup flour 4 eggs 


Boil margarine and water to bubbling point. Add flour and stir till it leaves side of 
saucepan. Place in mixer (not processor) and add eggs one at a time beating well 
after each one. Grease baking tray and put dessertspoons of mixture on tray. Ap- 
proximately 25-30. Bake at 180°C for 45 minutes. Switch off oven and leave for 
fifteen minutes then take out and when cooled split them and fill with following 
mixture: 

Melt one slab diabetic bitter chocolate and when melted add to one envelope 
eaten Sarie. Keep some melted chocolate to glaze top of eclairs. 


Cheese Cake (Sugarless) 

500 g smooth white cheese 3 eggs 

2 tablespoons flour 1% cups milk 

12 drops liquid sweetener 4 tablespoons lemon juice 


Stir only by hand. Beat eggs one at a time into cheese. Add flour and stir well. Add 
sweetener, milk and lemon juice. This mixture is very runny but sets when baked. 
Grease a 15 x 25 cm oven proof dish and line with the pastry in following recipe. 
Set oven at 180°C and when cake is in the oven, turn down to 160°C and bake for 
45 minutes. Sprinkle cinnamon on top when out of oven. Cut into 12 portions 
which may be frozen individually. 
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Tart Dough (Sugarless) 
(Suitable for cheese cake and any fruit or jam tarts) 


2 cups self raising flour 6 drops liquid sweetener 
pinch salt 125 g margarine 
⁄ cup milk 1 beaten egg 


Rub margarine into flour and salt. Add sweetener to milk and beaten egg and add 
to flour. Knead it into a dough. 


Apple Strudel (Sugarless) 


Divide sugarless tart dough into two. Roll each piece into a rectangle approximate- 
ly 35 cm x 26 cm. Down centre, lengthwise, brush with two dessertspoons diabetic 
jam. Take one large tin pie apples and divide into two — one half for each portion 
dough and sprinkle cinnamon on apples. Fold dough as for a parcel and place on 
greased tin turning over so that fold is on the underside. Brush tops with beaten 
egg. Bake at 180°C for 45 minutes. Cut when out of the oven. Cut into approxi- 
mately ten portions, five per roll and these can be frozen individually. 


Soya Mayonnaise 


75 ml water salt and pepper 
2 tablespoons soya flour 2 teaspoons honey 
1 cup vegetable oil 37,5 ml lemon juice 


Gradually stir water into flour to make a thin paste. Add the oil a few drops at a 
time whisking all the time. When mixture begins to thicken, add larger amounts of 
oil. Whisk in salt and pepper to taste and lastly beat in lemon juice and honey. 


Mayonnaise 

l bottle sunflower oil 6 egg yolks 

6 tablespoons white vinegar 3 teaspoon sugar 

1⁄2 teaspoon salt little white pepper 

2 level teaspoons mustard 2-3 tablespoons apricot juice 
powder (Liquifruit or similar) 


Beat egg yolks until thick (by hand, mixmaster or food processor), then start ad- 
ding oil in small quantities — about 1 tablespoon at a time — until half the bottle has 
been used. At this stage it should be thick. Now add all the dry ingredients and 
then the vinegar which will thin down the mixture. Add the rest of the oil and beat 
for a few minutes. Lastly add the apricot juice. 
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Basic White Sauce 


Thin Sauce 

1 tablespoon butter Ys teaspoon pepper 
1 tablespoon flour 1 cup milk 

1⁄4 teaspoon salt 

Medium Sauce 

2-3 tablespoons butter Ye teaspoon pepper 
2-3 tablespoons flour 1 cup milk 

% teaspoon salt 

Thick Sauce 

4 tablespoons butter Ys teaspoon pepper 
4 tablespoons flour 1 cup milk 

1⁄4 teaspoon salt 


1 tablespoon = 15 g (42 oz) 
Melt butter over low heat in saucepan. Blend in flour and seasoning and stir witha 
wooden spoon. Add heated milk, stirring constantly, and cook for five minutes. 


Cheese Sauce: 
Add !⁄ cup grated strong cheddar cheese and % teaspoon dry mustard. 


Egg Sauce: 
Add 2 chopped hard boiled eggs — suitable for fish dishes. 


Piquant Sauce: 
Use one cup tomato juice in place of milk. Add one tablespoon grated onion, ont 


tablespoon chopped pickled cucumber and two teaspoons chopped parsley. Suit- 
able for any meat or fish. 


Macaroni Cheese (serves 12) 
In 3 litres boiling water, boil 1 pkt (500 g) macaroni, 1 tablespoon salt and a little 
oil for as long as directed. 


In an ovenware dish: 

Layer the macaroni with salt and pepper, 2 large tomatoes finely sliced, 2 large 

onions finely sliced, grated mature cheddar cheese, pats of butter or margarine. 
Cover with 1 tin mushroom soup which has been slightly diluted with milk. 

Bake at 175°C for 1 hour, then top with grated cheese, and place under grill until 


cheese has melted. 
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Chocolate Filling for Meringue Shells or Cream Puffs 


250 ml whipping cream 180 g chocolate 
l teaspoon instant coffee 1 tablespoon brandy 


Whip cream until it stands in soft peaks. Put chocolate in double boiler and melt 
gently. Add 3 tablespoons hot water and the instant coffee. Stir until mixture is 
smooth and shiny. Remove from heat and add brandy and cool for 5 minutes. Fold 
the chocolate gently into the whipped cream. Refrigerate for 10 minutes before 
using. 


Hot Banana Sauce for Ice-Cream 


Boil together: 

1 cup orange juice 

12 cup sugar 

1 tablespoon cinnamon 


Slice 3 bananas into hot syrup and pour hot over ice cream. 


Hot Fruit Sauce (Serve over ice-cream. Serves 12) 


l tablespoon golden syrup 5 pieces chopped ginger with 
1 tablespoon butter a little ginger syrup 

1 tablespoon apricot jam pulp of 6 granadillas (fresh) 
l small or 2 a large pineapple lemon juice 

4-5 sliced bananas brandy 


Combine golden syrup, butter and apricot jam. Add diced pineapple. Melt these 
ingredients together slowly whilst cold, then add the sliced bananas, chopped 
ginger with a little of the ginger syrup. Simmer slowly 3-4 minutes. Add grenadilla 
pulp, lemon juice and brandy to taste. Cook through. Serve hot. 


Mango Sauce 


2 stringless mangoes 1 tablespoon icing sugar 
1⁄2 tablespoons Grand Marnier 2 tablespoons cream 
Liqueur 


Peel and slice mango flesh. Put mango, Grand Marnier and icing sugar into food 
processor with metal blade. Process till mixture is pureed. Add cream and process 
another few seconds till combined. 
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Brandied Glacé Fruits 


Juice from 1 x 910 g tin apricots 

2 tablespoons apricot jam 

500 g mixed glace fruits 

Cut fruit up into small pieces (do not process). Add brandy and liqueurs to taste, 
juice and jam. This keeps indefinitely in the fridge and is delicious as an accom- 
paniment to ice-cream or a boiled pudding. 


Hot Fudge Sauce (For ice-cream) 


1% cups sugar pinch salt 

125 g (4 oz) butter 250 ml cream 

1⁄2 cup cocoa 2 teaspoons vanilla essence 
90 g (3 oz) bitter chocolate 


Combine sugar, butter, cocoa, chocolate and salt in a heavy bottomed, small 
saucepan and stir over low heat until melted. Slowly add cream beating until 
smooth. Blend in vanilla essence. 

Can be served immediately or if necessary refrigerated in a covered bowl and 
used as required. Rewarm slowly over low heat before serving. Keeps about 2 


weeks, 


Fudge 

250 g butter 2 large tins condensed milk 
1 kg sugar 2 tablespoons syrup 

2 tablespoons water 2 teaspoons vanilla essence 


Melt all the ingredients together except the milk. When the sugar has dissolved, 
add the milk and stir. When the mixture starts to boil, turn down heat, but stir 
continually for 20 minutes or until it comes away from sides of pan and reaches the 
soft ball stage. Take off stove and add vanilla essence. Pour into large greased swiss 
roll tin. Let it set just hard enough to cut into squares. Approximately 160 squares. 


Coconut Ice 

2 kg sugar 1 kg coconut 

Ya litre milk 1 teaspoon vanilla essence 
pink colouring 


Boil sugar and milk for 5 minutes. Take off stove and add the coconut very quick- 
ly. Add vanilla essence. Divide into two and colour one half pink. Pat the white in- 
to a deep dish and then the pink on top. Let it set slightly and cut into squares. 
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Honeycomb 


2 tablespoons golden syrup 8 tablespoons sugar 
l tablespoon water 1¥2 teaspoons bicarbonate of soda 


Put syrup, water and sugar into a heavy based saucepan and heat gently until sugar 
has dissolved stirring if necessary. Bring to the boil, but do not stir and allow to 
cook until mixture starts to turn golden brown and crackles if dropped into cold 
water. Remove from heat and stir in sifted bicarbonate of soda. Pour at once into a 
greased tin and break into pieces when cold. 


Butterscotch Sauce 


14 cup Golden Syrup 60 g (2 oz) butter 
12 cup yellow or brown sugar pinch salt 


Boil to the consistency of heavy syrup. Cool and add % cup of cream. Delicious 
with ice-cream or poured over cheese blintzes and baked in the oven. 


Spiced Marinade for Fruit Salad 


Ye cup sugar 2 cinnamon sticks 
%e teaspoon whole cloves Y2 cup Kirsch 
l cup water ¥2 teaspoon lemon juice 


Ye teaspoon allspice 


In a small saucepan combine sugar, water, lemon juice and cinnamon sticks. Tie 
cloves and allspice in a cheesecloth and add to mixture. Bring to the boil over mo- 
derate heat, then lower heat. Cover and simmer for 5 minutes. Remove from stove 
and cool. Remove cinnamon and spice bag and stir in Kirsch. 


Chocolate Glaze 


1 x 100 g slab bitter chocolate 15 g (2 02) butter 
2 eggs 2 tablespoons icing sugar 


Melt chocolate and butter in a double boiler. When soft add icing sugar, stirring 
until smooth. Beat eggs and add to mixturte, stirring occasionally. Cook for 5 
minutes. This is delicious for pouring over a meringue pyramid. 
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Whole Strawberry Jam 


1,8 kg (4 lbs) strawberries 
1,8 kg (4 lbs) sugar 


Hull and wash the strawberries, keeping them whole. Place them in a large basin 
in layers with the sugar. Cover and leave for 24 hours. Pour into a saucepan, bring 
to the boil, stirring until the sugar dissolves. Boil rapidly for 5 minutes. Return 
mixture to the basin, cover and leave for a further 48 hours. Return to the 
saucepan and boil rapidly until setting point is reached. In order to test, remove 
the pan from the heat. Put a little of the jam on a chilled saucer, allow it to cool. 
Push a finger across the surface and if ready the jam should “wrinkle”. It helps 
with the setting if lemon juice is added to the mixture while cooking. Allow the 
jam to stand in the saucepan for 5-10 minutes before bottling, as this prevents the 
fruit from rising to the top of the jar. 


Irish Coffee Liqueur 
1 tin condensed milk 250 ml cream 
1 tin evaporated milk 1 egg 


4 teaspoons instant coffee diluted in 250 ml brandy or Irish whisky 

V2 cup boiling water 
Beat the milks and cream well in an electric mixer (not a processor). Add the cof- 
fee, egg and brandy or whisky. Beat all together very well and refrigerate in a 
covered jar. 


Egg Cognac 

250 ml (¥% pint) cream (or if preferred 6 egg yolks 

200 ml cream and 50 ml milk) 250 ml (2 pint) cognac or brandy 
250 g sugar 


Bring cream and sugar to boil and then allow to cool. In Liquidiser beat egg yolks 
and whilst machine running, add cream and then slowly add the brandy. 


Orange Preserve 


Use about 9 or 10 thick skinned oranges, grate off a thin layer of skin on fine 
grater. Cut oranges into 4 or 6 portions and put in basin, cover with water and add 
1 tablespoon salt, and then leave overnight. Next morning throw off water and boil 
oranges in fresh water in an open pot. When soft, strain and weigh oranges and 
give weight for weight in sugar. Melt sugar in pot with 1⁄2 cup lemon juice till just 
dissolved. Add oranges, bring to boil, turn plate to slow and cook till caramelized, 
approx 45 minutes. 


114 


Menus by Well-known Personalities 


Entertaining: The art of one friend treating other friends. What matters is not 
elaborate technique or pomp or show, but warmth, thought and a sense of your 
own individual style. There are as many good formulas as there are personalities. 
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Winter Luncheon (for 6 guests) 
Andre and Sandra van der Merwe 


Cream of Mushroom Soup 


250 g fresh mushrooms 2 soup tins full of milk 

3 tablespoons butter 1 teaspoon salt 

Y% teaspoon lemon juice Vs teaspoon ground black pepper 
small bunch parsley ¥2 teaspoon sugar (or 2 hermesetas) 

1 tablespoon chopped parsley 6 tablespoons finely chopped hazelnuts 


2 tins cream of mushroom soup 


Chop the mushrooms in a processor or by hand until fine. Put the pulp into a 
saucepan large enough to take at least 2 litres of liquid. Add the butter, lemon juice 
and a small bunch of parsley. Stir over medium heat until almost all the liquid has 
evaporated. Stir in the soup and milk, add salt and pepper, sugar or sweetener. Let 
the soup simmer slowly for 3-4 minutes. Take out the bunch of parsley. Serve with 
chopped nuts and parsley sprinkled on each bowl, or serve nuts and parsley 
separately. 


Sole with Spinach and Cheese Sauce 


12 small fillets of sole 2 teaspoons chopped chives 

1% tablespoons chopped parsley 4 tablespoons butter 

1¥2 tablespoons chopped shallots or 1 teaspoon prepared mustard 
spring onions 1 tablespoon tomato paste 

2 teaspoons salt 1l teaspoon grape vinegar 

1 teaspoon pepper 500 g frozen spinach 

1 cup dry white wine %-1 cup grated cheddar cheese 

2 egg yolks juice of 2 lemon 


3 tablespoons dry bread crumbs 


Butter a shallow baking dish and sprinkle lightly with parsley and shallots. Place 6 
fillets in the dish and sprinkle with salt, pepper and 1 teaspoon of chopped chives. 
Repeat with other 6 fillets. 

Prepare sauce: Melt butter in a small saucepan, blend in the mustard, tomato 
paste, chopped parsley, vinegar and wine. Pour the sauce over the fish and bake for 
about 25 minutes or until soft (170°C). While the fish is cooking, prepare the 
spinach according to the directions on the packet and drain well. 

Pour the sauce off the fish, stir in the beaten yolks and cheese. Spread the 
spinach over the dish of fish, cover with the sauce. Sprinkle with breadcrumbs and 
lemon juice and put under the grill until brown. A little chopped parsley can be 
sprinkled over, if desired. 
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Coffee Mousse 


1 pkt orange jelly Ye cup maraschino cherries (for 

l cup boiling water decoration) 

2 teaspoons instant coffee 250 ml cream 

1x 1 litre block of vanilla ice-cream 2 tablespoons Tia Maria or other 
2 tablespoons brandy coffee liqueur 


Dissolve the jelly in the boiling water. Dissolve the instant coffee in a little boiling 
water and the brandy. Using an electric mixer add the ice-cream to this mixture a 
tablespoon at a time. (Do not add any more until the previous tablespoon has been 
dissolved. When the ice-cream has been beaten into the jelly, the mixture must be 
quite smooth. Allow to set in the fridge for about an hour. Serve with whipped 
cream that has been flavoured with the coffee liqueur. 


Menu by Courtesy of ‘‘Mountain Shadows” (Paarl) 


Smoked Snoek Pate 


375 g smoked snoek 1 teaspoon finely grated onion 
125 g cottage cheese 1 teaspoon lemon juice 
6 tablespoons cream or orly whip salt, cayenne pepper, nutmeg 


Flake the fish into a bowl, discarding all skin and bones. Add cheese, cream, onion 
and lemon juice and beat with electric beater until fairly smooth. Season to taste 
with salt, cayenne and a little numeg. Serve with melba toast or garlic bread. 


Mushroom Pate 


400 g mushrooms 50 g roquefort cheese 
250 g butter 10 ml sherry 

clove garlic 12 ml soya sauce 
grated medium onion 5 ml sugar 


Fry mushrooms, onion, garlic in butter. Add other ingredients to melt, not cook. 
Cool and blend. 


Fish Espana (4 servings) 


4 servings of kingklip poached in water, with lemon juice and mixed herbs. 


Scald 4 large tomatoes and peel. Cut in half. Heat 2-3 tablespoons oil in frying pan 
and fry tomatoes quickly for one minute. Drain and arrange on serving dish and 
place each fish serving across 2 halves. 
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Sauce: 
Combine 5 tablespoons olive oil, 2 tablespoons wine vinegar, tomato sauce and 


herbs (1 tablespoon mixed chopped herbs — parsley, chives and thyme). Season to 
taste and spoon over fish, decorating with anchovy fillets. 


Tomato sauce: 
Ye kg tomatoes or 1-2 teaspoons tomato rind and juice of 1 lemon 


puree salt, pepper and sugar to taste 
1 clove garlic 
Nougat Tart 
3 egg whites stiffly beaten 12 cream crackers 
1 cup sugar 1 pkt (100 g) mixed walnuts and 
1 teaspoon baking powder pecan nuts (chopped) 


1 teaspoon vanilla essence 


Add sugar gradually to egg whites and when stiff add baking powder and vanilla. 
Crush the cream crackers and add, together with chopped nuts into the meringue 
mixture. Fold in gently. Place in buttered dish and bake 250°F for 45 minutes. 
Turn off oven and leave a further 15 minutes. Serve with cream. 


Super Supper from Barbara and Daphne 


Creamed Tomato Bisque 


125 g butter or margarine 1 teaspoon marjoram 

250 ml chopped celery 1 bayleaf 

250 ml chopped onion 1 litre stock 

125 ml chopped carrot 500 ml cream 

80 ml flour Ye teaspoon paprika 

1 large tin canned whole tomatoes ¥e teaspoon curry powder 
2 teaspoons sugar Y% teaspoon white pepper 
1 teaspoon basil salt to taste 


Melt butter or margarine in a large saucepan. Sauté celery, onion and carrots until 
tender. Stir in flour. Cook for 2 minutes stirring constantly. Add tomatoes which 
have been drained and chopped, sugar, basil, marjoram, bayleaf and stock. Cover 
and simmer for 30 minutes, stirring all the time. Discard bayleaf. Puree mixture in 
a blender or food processor. Add cream, paprika, curry powder and pepper. Stir to 
blend. Add salt to taste. Serve hot or cold. May be refrigerated for several days or 


frozen. 
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Broiled Fish Almandine 


3 cloves garlic 1 cup slivered almonds 
handful of fresh parsley 1% kg filleted line fish 
125 g butter 125 ml lemon juice 


salt and black pepper 


Preheat oven to 190°C. Process garlic and parsley and add butter. Place in a dish 
in the oven until melted. Add almonds and bake for 5 minutes. Remove almonds 
and set aside. Dip fish in garlic butter, season with salt and pepper and pour over 
lemon juice. 

Switch on griller of oven. Return dish to oven and broil for approximately 10-12 
minutes. Sprinkle with reserved almonds and serve immediately. Serve with rice, 
baby carrots and green salad. 


Chocolate Decadence Torte 


Preheat oven to 220°C: 


500 g dark chocolate 15 ml flour 

175 g butter 10 ml vanilla essence 

4 eggs 250 ml whipped cream 
10 ml sugar 15 ml icing sugar 


Melt together chocolate and butter. Set aside and allow to cool. In double boiler 
combine the eggs and sugar. Heat until warm and then beat on high speed until 
four times in volume. Approx. 8-10 minutes. Sift flour over egg mixture and fold 
in together with vanilla. Gently fold ¥s of egg mixture into chocolate mixture then 
fold in remaining eggs. 

Pour carefully into a prepared 20-22 cm springform tin. Bake for 15 minutes. 
Dont worry if it sinks in the centre. Allow to cool and then freeze immediately. 
Before serving allow to thaw in fridge and decorate with whipped cream and 15 ml 
of icing sugar. Pipe cream on top of torte and serve chilled. 

Can be served with raspberry sauce: 
In a saucepan, combine 2 cups drained canned raspberries (or fresh) and 4 table- 


spoons sugar. Bring to the boil for 30 seconds. Add 1 tablespoon kirsch. Allow to 
cool. 
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Mediterranean-Style Summer Dinner Party (Barbara Flax) 


Tapenade (black olive spread) 


500 g black olives 3 tablespoons olive oil 
1 clove garlic black pepper, brandy and dijon 
1 tin anchovy fillets rolled around mustard 

capers 


Stone the olives and put them in a food processor together with the anchovies, 
capers, crushed and peeled garlic and the oil. Add 1 tablespoon brandy, a teaspoon 
of prepared mustard and a few grindings of black pepper. Blend the ingredients for 
3-5 minutes until amalgamated. 

This keeps well for a few days in the refrigerator and if it appears to separate 
whisk it with a balloon whisk or a fork. 

Serve the tapenade spread on croiites (toasted slices of french bread) or pile it in- 
to an earthenware bowl and serve it surrounded by radishes, spring onions, hard- 
boiled egg wedges and crusty slices of french bread. 


Baked Herbed Crumbed Line Fish 


1 kg filleted firm fish, preferably in 1 crushed clove of garlic 
one piece (e.g. steenbras, yellowtail) | % cup chopped parsley 


dijon mustard 1 cup fresh white bread crumbs 
Ye cup mayonnaise Y% cup melted butter 
Ye cup grated cheese black pepper, salt 


Sprinkle the fish with salt and refrigerate. Rinse again and pat dry. Season with 
black pepper. Spread the fish with mustard and then mayonnaise and sprinkle the 
cheese over it. Mix the garlic, parsley and crumbs and spread the mixture over the 


fish. 
Drizzle the melted butter over and place in a 220°C oven. Bake for 15-20 
minutes until the top is crispy and the fish is opaque and firm to the touch. 


Green Bean, Tomato and Pine-Nut Salad 


Cook young, slim whole green beans in lots of salted boiling water until they are ‘al 
dente’ or just cooked + 8-10 minutes. Refresh, cool and toss with salt, black pep- 
per, lemon juice and olive oil. 

Layer the beans onto a flat platter alternating rows of beans with sliced tomatoes. 
Tear up a few leaves of fresh basil and drizzle some more olive oil over the salad. 
Strew pine-nuts over the salad. 
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Italian Potato Salad 


Boil as many potatoes as required, cool, peel and slice. Layer the potatoes with 
chopped spring onion, chopped celery and lots of fresh, chopped parsley. Pour 
over a dressing made with 2 parts oil to 1 part red wine vinegar, 1⁄2 teaspoon dry 
mustard, salt, a pinch of sugar and black pepper. 


Cocoa Cheesecake 


6 eggs separated Y% cup chopped dark chocolate 

90 g sugar Ys cup chopped glace fruit (e.g. fig 
500 g cream cheese (red-lid) konfyt) 

250 g boudoir biscuits 45 g cocoa powder 


250 ml strong black coffee 


Whisk yolks and sugar thick and creamy. Whisk whites until stiff but not dry. Add 
cheese to eggyolk/sugar mixture and mix carefully with a wooden spoon. Dip 
linger biscuits in coffee and use half the biscuits in the base of a bowl. Fold the egg 
ind cheese mixture into the whites. Spread some of the chocolate and chopped 
fruit over the biscuits and then pour over a layer of cheese mixture, Repeat with 
smother layer of biscuits, chocolate, fruit and cheese. Refrigerate for a few hours 
and about an hour before serving cover the top with sifted cocoa powder. The 
cocoa sinks into the cheesecake making it unusual and different. 


Menu by Robert Krafchik 


Starter par Excellence 


l carton chicken livers (250 g) skins and juice of naartjies 

water juice of ⁄2 grapefruit or 2 lemon 
4 tablespoons soya sauce salt (Maddons sea salt) 

l tablespoon Pommery mustard 2 tablespoons slivered almonds 

l onion cut in paper thin rings browned in oven 


l tablespoon tomato sauce 


Place a saucepan with a little water on stove and when boiling add soya sauce, 
mustard, tomato sauce and naartjie skins and cook vigorously. Add livers and 
onions. When livers change colour they are cooked. Squeeze citrus juice over. 
Serve in smal] ramekin dishes as pate or whole. Sprinkle almonds on top. 
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A Pocket full of Rye (or It’s in the Bag) 


1 kg scotch fillet cut into steaks in 1 pkt stir fry vegetables (frozen) 
equal slices. (about 4) 112-2 tablespoons olive oil 

1 cup cooked rice 2 egg yolks 

Oriental sauce: 

% cup muscadel or blanc de noir Va cup soya sauce 
(Fairview estate kosher) Ya teaspoon root ginger 

a squeeze of herbs, bottled or fresh a small can pineapple juice (optional) 

salt and pepper 2 teaspoons sweet basil 


Use a sharp knife to cut a pocket in the side of each steak. Combine cooked rice 
with vegetables and quick fry with herbs to taste or garlic to taste in a shallow pan. 
Do not fry more than 7 minutes. Add beaten egg yolks and season. Stuff each steak 
with rice filling and close with toothpicks. Pre-heat grill to hot. Grill steaks 4-6 
minutes on each side, brushing with leftover oils etc. from pan. Baste well with 
Oriental sauce. Serve on a platter with shredded raw spinach as a garnish. Serve 
with freshly sliced tomatoes in rings with a lemon and olive oil dressing and 2 tea- 
spoons of sweet basil, black pepper and coarse salt, accompanied by paper thin 
herb/garlic melba toast. 

I prefer to use a coarse salt — the nicest of which is available at Sruttafords, called 
Maddon’s Sea Salt. Always add salt to meat after cooking, roasting or frying by 
simply throwing the granules over the meat. 

Never overcook kosher meat as it becomes leathery. If your guests do not like 
rare meat, ask them before you prepare the dish. Theirs will take 2 minutes longer. 
Serve immediately. Also remember, kosher meat is never bloody, as this is washed 
out during “‘Kashering”’. 

“What say you to a piece of Beef” . . . Taming of the Shrew. 


Plumb Correct 
Plum Sorbet: 
1 x 540 g tin of dark plums Ye cup sugar 
1 tin of kiwi fruits or preferably 2 tablespoons lemon juice 
6-9 fresh 3 egg whites 
%4 cup of water Ys cup sugar (try castor) + 1⁄2 cup extra 


Drain plums and reserve syrup. Remove pips and chop plums roughly. Place 
together with syrup into blender and buzz until smooth. Push mixture through a 
strainer. In a saucepan stir the water, sugar, lemon juice and puree over low heat 
until sugar dissolves. Bring to boil then remove from stove and allow to cool. Pour 
into a deep 20 cm (8") baking tin. Freeze until partially set. 
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Beat egg whites until soft peaks form. Add the extra sugar. Beat until sugar 
dissolves. Using a fork, fold the mixture through the plum mixture. Return to 
freezer until firm — stir occasionally with fork. 

Serve in an open type champagne or wine glasses. Garnish with kiwi slices. 
Serve with frill of doily. Cut the centre out of a doily and lift under the glass up to 
the edge of the bowl. Keep up with cellotape under glass cup. 

As an extra, top the dessert with a non dairy cream. Add Casis liqueur to taste 
and cinnamon and whip until thick. 


“Then I took and ate and I found the fruit as sweet as honey, as luscious as nectar; 
perfumed as the breath of Jasmine and mellow as the wine of Babylon.” 
Kahlil Gibran. 


Dinner Menu by Myrna Rosen 


Tuna Paté 

l can tuna drained 4 tablespoons mayonnaise 
l tablespoon finely grated onion 250 g cream cheese 

juice of ¥2 lemon 1⁄4 teaspoon garlic powder 


125 g butter 


Cream butter. Mix in all remaining ingredients. Refrigerate for a few hours. Serve 
with crackers. 


Rack of Lamb 


Strip of rib chops ~ ask your butcher to cut through the bone 3 cm so that it is easy 
to cut through and serve. Allow 2-3 chops for each serving. 


Season as follows: 
Squeeze with juice of 2-1 lemon; rub in with 2 teaspoons of dry mustard; season 
with salt, black pepper and garlic powder; sprinkle generously with Rosemary. 


Cover with foil and leave in refrigerator overnight. 


Place in roasting pan in a 200°C oven without any oil or fat as it has enough of it’s 
own and roast for approximately 45 minutes. Do not overcook — the lamb should 
be slightly pink inside. 

Garnish each bone end with a cutlet frill and place on serving platter — surround- 
ed with a green vegetable of your choice. 


Serve with a sauce on the side made up by combining: 
1 cup red currant jelly (jam) or satsuma plum jam; ¥2'teaspoon finely grated orange 
tind; 1⁄2 teaspoon lemon juice; 2-3 tablespoons finely chopped mint. 
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Citrus Avocado Salad 


1 lettuce cleaned and shredded 2 avocados, sliced and sprinkled with 
2 cans mandarin segments drained lemon juice 

125 g flaked almonds 1 can water chestnuts, drained and 

1 small onion thinly sliced sliced (optional) 


Combine above ingredients and pour over the following dressing: (Combine and 
shake well) 


% cup oil V2 teaspoon salt 

Y% cup vinegar Y2 teaspoon dry mustard 

1 tablespoon lemon juice dash tabasco sauce 

2 tablespoons sugar V2 teaspoon finely grated onion 
Lockshen Kugel 

500 g broad lockshen 2 tablespoons syrup 

4 eggs 2 tablespoons sugar (optional) 
250 ml non-dairy cream 1 teaspoon cinnamon 

125 g Cardin 2 small tins apricot nectar 


Boil lockshen and drain. Beat eggs and add in all ingredients. Place in large oven- 
ware dish and sprinkle with mixture of crushed cornflakes, sugar and cinnamon. 
Bake for 30-40 minutes in 200°C oven. 


Hot Chocolate Soufflé 


Preheat oven to 180°C 

Melt 3 tablespoons Cardin in a heavy pan or pot 

Stir in 3 tablespoons flour 

Slowly add 1 cup orange juice over low heat stirring constantly as you do so 
Add 125 grams coarsely grated dark chocolate 

Remove from stove and cool 

Beat 4 egg yolks with 1⁄2 cup sugar very well 

Add 1-2 tablespoons orange liqueur 

Beat 4 egg whites very stiff with a pinch of cream of tartar 
Fold egg yolks into chocolate mixture 

Lastly fold in egg white. 


Pour into buttered and sugared 6 cup soufflé dish and bake approximately 45 
minutes. 

Remove from oven. Sprinkle top of souflé with sifted icing sugar and serve im- 
mediately with lightly whipped non-dairy cream, also flavoured with 1-2 table- 
spoons orange liqueur e.g. Grand Marnier, Triple Sec or Van der Hum. 
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Menu by Rose Lang 


Hot Avocado Pears (serves eight) 


4 avocados. Cut in half and scoop out 4 tablespoons mayonnaise 
the pulp 6-8 drops tabasco sauce 

2 tablespoons lemon juice 1 teaspoon salt 

2 teaspoons grated onion 


Mash the mixture all together and refill shells. Grate two hard-boiled eggs and mix 
in two tablespoons chopped parsley. Sprinkle this over the avocados. Set aside in 
refrigerator. Take two tablespoons fresh bread crumbs and fry them in one table- 
spoon oil till very lightly brown and crisp. 

Just before placing in the oven, sprinkle the bread crumbs onto the avocados. 
Bake in 180°C for ten minutes to heat through. 

Serve on individual dishes on doilies with slices of melba toast as an accompani- 
ment. 


Underdone Scotch Fillet 
2-242 kg scotch fillet 


Marinade: 

l tablespoon soya sauce 
2 tablespoons oil 

2 crushed garlic cloves 


Rub this all over the meat and let it marinade overnight in the regfrigerator. 

Seal it in tin foil and place on rack in 180°C oven. Allow 20 minutes per 500 g. 
e.g. 2 kg (4 Ibs) takes one hour twenty minutes. After one hour ten minutes, 
remove from oven and open the foil, taking great care that the steam does not burn 
the hands. Pour off gravy into small saucepan and put beef back under the griller 
for ten minutes to brown. Thicken the gravy with Bisto and adjust seasonings. 
Serve with roast potatoes and green peas. 


Variation: 

] tablespoon soya sauce 
% cup hot chutney 

6 slices of orange 


Rub sauce and chutney well into meat. Place three slices of orange on tinfoil. Ar- 
range meat on this and place three slices on the top of the meat. Seal well and con- 
tinue cooking as above. 
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Peach Salad 


1 x 910 g tin peach halves 1 teaspoon salt 
2 cups white vinegar 5-6 sliced onions 
1 tablespoon curry 1 cup sugar 


1 teaspoon turmeric 
1% tablespoons maizena mixed to a paste with a little water. 


Boil vinegar, onions, turmeric, salt and curry. When boiled add sugar and allow to 
dissolve. Continue boiling until onions are soft. Add peaches plus juice. Bring to 
boil, remove from stove and add maizena paste. Return to heat. Stir until thicken- 
ed. Serve cold in attractive glass dish. 


Banana and Rum Dessert 


1 large shallow glass bowl 
8 bananas, each sliced on the slant into 8 pieces and placed into glass bowl. 


Sprinkle the bananas with 14 cup Red Heart Jamaican Rum. Beat 250 ml cream or 
pareve substitute with 2 tablespoons castor sugar. Dissolve 2 tablespoons instant 
coffee in 3 tablespoons boiling water. Let cool and mix into the cream. Pour over 
the bananas. Sprinkle over 60 grams roasted, slivered almonds. Serve chilled. 


Variation: 
In place of slivered almonds, use crushed peanut brittle. 


Grapefruit Cointreau 
10-12 grapefruit 


Remove skin and pith and loosen segments into a bowl. Squeeze excess juice from 
skins into bowl. 

Boil ¥ cup of grapefruit juice with %4 cup sugar until sugar has dissolved. 
Remove from stove. Add 4-2 cup Cointreau. Pour over grapefruit segments and 
refrigerate. Can be made well in advance. 

Decorate bowl before serving with mint leaves and cherries. 
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Menu by Courtesy of Rosenfontein (Paarl) 


Chilled Cucumber Soup 


750 g cucumber, preferably English 6 green peppercorns (not the dry but 

125 g onions the bottled/canned variety) 

600 ml stock 1 teaspoon salt 

1 teaspoon dill seeds 

125 ml sour cream (or a mixture, half-half, of fresh and sour cream for a less tart 
taste) 


Peel and coarsely chop the cucumber and onions and put into a saucepan with the 
chicken stock, dill seeds, peppercorns and salt. Bring to the boil and simmer for 
half an hour. Remove from heat and pureé in a blender until smooth and chill until 
very cold. Before serving stir in the cream and garnish with grated roasted almonds 
and fresh dill or fennel. 


(This soup is actually very pleasant served hot — but when adding the cream the 
soup should be removed from the heat just before boiling point) 


Fillets of Sole with Paprika Sauce 


Fillet 6 large soles keeping each pair of fillets together in matched sizes. Cut d 
vegetables in julienne strips, place them in a saucepan with just a little water. Boil 
the vegetables for just a minute on two merely to soften them slightly. Now drain 
the vegetables and divide them equally between the six bottom fillets of sole and 
season lightly with salt and pepper and little blobs of butter. Now cap each fillet 
with its matching top half and pat them together before wrapping each paired fillet 
individually tightly in cling wrap, taking care that each portion is securely sealed to 
keep in all the juices. 

After preparing the sauce and just before serving, the little packets of sole should 
be poached in a shallow pan of water. Do not remove the wrap before poaching 
and do not allow the poaching water to cook away completely or the wrap will 
burn and spoil the fish. When the fish is cooked remove the packets from the 
water, open one end of each packet and gently slide out each parcel of sole and 
allow to drain, keeping the fish warm. 

Place the soles on the serving dish and mask with the sauce. Garnish with chop- 
ped chives and fennel or parsley sprigs. 


For the sauce: 200 ml fish stock; 400 ml cream; paprika, salt and pepper. 


Blend just enough paprika with the fish stock and cream to arrive at a deep pink- 
coloured sauce, season to taste and thicken with cornflour. Just before serving stir 
in a tablespoon of butter, but do not allow the sauce to boil again. 
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Vegetables for julienne mixture: 
1 large carrot 4 large button mushrooms 
one-quarter English cucumber 1 small turnip 


Maple Syrup and Bourbon Whisky Soufflé 
with Pear and Cointreau Sauce 


For the soufflé: 

5 whole eggs 55 ml bourbon whisky 
6 egg yolks 460 ml thick cream 
250 g soft brown sugar a little cornflour 

170 ml maple syrup 


Warm the whole eggs, egg yolks and sugar in a double boiler, beating briskly with 
a whisk. Remove from the heat and beat with a rotary beater until the mixture is 
stiff. 

While doing the above in a separate pot mix the whisky and sugar with just 
enough cornflour to thicken the mixture. Remove from the heat and place in the 
deep-freeze merely to cool the mixture quickly. When cool fold this mixture into 
the egg and sugar mixture. Whip the cream till thick but not stiff and fold into the 
mixture. 

Select either a large mould on small individual moulds, spray with Spray `n 
Cook, and pour in the soufflé mixture. Place in the freezer for 12 hours to set. 


For the sauce: 
1 small tin pears 
cointreau liqueur 


Pureé the pears (without the juice) and add cointreau to taste and enough of the 
pear juice to obtain the required consistency for the sauce. Garnish with almonds, 
whipped cream and tart fruit such as oranges, grapefruit or Cape gooseberries. 
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